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PREFACE. 


If  yon  know  better  precepts  than  these,  candidly  tell  me ; 
if  not,  foUow  them  as  I  do. — ^Hobacb. 


Amid  the  numerous  books,  to  which  the  names  of  well- 
known  professors  of  the  culinary  art  are  attached,  it  may 
appear  in  some  degree  presumptuous  in  one  unknown  to 
present  to  the  Public  her  ^  Cre-fydd's  Family  Fare.' 

The  Authoress  would  not  have  been  thus  daring  had 
she  not  ascertained  by  her  own  experience,  as  well  as  that 
of  many  friends,  that  whatever  the  other  merits  of  previous 
works  on  the  subjects  of  cookery  and  household  manage- 
ment, they  are  not  practically  available  for  the  moderate 
and  economical,  yet  reasonably  luxurious  housekeeper,  or 
for  those  who  are  young  or  who  are  inexperienced  in 
those  matters.  In  those  works  there  is  no  lack  of  receipts, 
maxims,  and  *  directions  to  the  cook ; '  but  in  general,  when 
tested  by  a  moderate  cook,  or  directed  by  an  inexperienced 
person,  failure  and  disappointment  are  the  result. 

Let  any  young  housewife  in  moderate  circumstances  (and 
we  cannot  all  afford  to  invoke  the  shade  of  Tide,  or  have 
FrancatelU  at  our  elbow)  answer  whether,  when  she  has  put 
the  newly-purchased  cookery-book  into  the  hands  of  her 
cook,  she  has  not  been  ultimately  disappointed.  Not  from 
excessive  fastidiousness  on  her  part,  or  from  the  want  of 
goodwill  in  the  cook,  but  because,  in  the  majority  of  in- 
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stances^  the  receipts  and  directions  are  only  suited  to  those 
cooks  who  are  well  informed,  and  have  had  considerable 
practice  (see  note,  p.  xi.).  They  are  often  the  result  of  theo- 
retical ingenuity,  or  the  productions  of  those  who  know, 
but  who  cannot  impart  their  knowledge  to  the  uninformed. 
Theory  and  practice  must  be  combined ;  and  that  com- 
bination put  forth  in  such  language,  that  while  the  lady 
will  not  object  to  read,  the  cook  will  be  able  to  understand. 
The  Authoress  of  the  present  work  has,  from  various 
motives,  sought  opportunities,  and  from  peculiar  circum- 
stances found  them,  of  acqiuring  the  receipts  it  contains. 
They  are  not  all  new  to  the  Public,  though  many  of 
them  are,  but  they  have  all  this  recommendation  — 
that  they  have  been  tested,  and  served  on  the  table 
of  the  Authoress,  under  her  direct  supervision.  Those 
dishes  have  passed  the  ordeal  of  &stidious  and  almost 
morbidly  critical  palates,  and  have  come  forth  with  ap- 
provaL  The  materials  suggested  are  reasonably  econo- 
mical, the  quantities  exact,  and  the  directions  plain. 
The  words  *  reasonably  economical'  are  used  advisedly, 
as  it  would  be  insulting  to  the  understanding  of  sensible 
persons  to  state  that  inferior  materials  can  be  formed  into 
superior  dishes.  In  addition  to  the  receipts  on  cookery, 
the  Authoress  has  introduced  a  variety  of  other  receipts 
and  suggestions  for  the  management  of  a  house  and  ser- 
vants. With  regard  to  servants,  it  may  be  observed  that 
many  of  them  would  be  much  better  for  the  gentle  but 
firm  directions  of  a  kind  mistress.  Experienced  and  skillfril 
servants  need  no  direction ;  but  such  are  not  always  to  be 
found ;  and  when  found,  the  rate  of  wages  required  by  them 
would  not  be  suitable  to  persons  with  a  moderate  income. 
A  mistress,  under  such  circumstances,  if  she  would  have 
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a  comfortable  establisliinent,  must  be  able,  in  some  degree, 
to  instruct  her  servants ;  without  this,  it  is  impossible  that 
they,  who  have  but  little  experience,  can  know  the  wants 
incident  to  a  respectable  family. 

The  necessity  of  doing  what  she  advises,  has  been  forced 
on  the  Authoress  during  a  long  Ufe  of  much  experience. 

In  order  to  moderate,  in  some  degree,  the  difficulty  of 
managing  a  household,  these  suggestions  are  made.  If 
the  Authoress  has  aided  the  young  housewife,  and  smoothed 
the  way  in  the  difficulties  of  housekeeping,  and  in  that 
essential  to  health  and  comfort,  good  cooking,  her  object 
has  been  attained. 

It  will  be  observed  that  the  quantity  of  every  ingredient 
used  is  carefully  given,  as  well  as  the  exact  time  required 
in  cooking.  Each  receipt  is  perfect  in  itself,  for  it  is  found 
that  reference  to  other  receipts  is,  to  the  inexperienced, 
extremely  perplexing.     French  terms  are  avoided. 

It  is  right  to  add  that  the  whole  of  the  receipts  have 
been  successfully  used,  with  the  simple  aid  of  an  ordinary 
range,  and  the  vsual  appliances  found  in  the  kitchen  of  a 
small  establishment. 


Note. 

The  following  extracts  from  modem  and  much-praised 
cookery-books,  in  our  own  language,  as  well  as  French, 
Italian,  and  Grennan,  will  fully  justify  the  remark  in  the 
text: — 

'LiLMB   CUTLETS  i  LA  PRINCESSE. 

*  Trim  and  jfry  the  cutlets^  the  usual  manner ;  and  when  be- 
come partially  cold,  dip  each  cutlet  up  to  the  bone  in  some  stiffly- 
reduoed  Allemande  sauce  strongly  flavoured  with  mushrooms; 
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each  cutlet  as  it  is  dipped  to  be  afterwards  placed  flat  on  a  baking- 
sheet  upon  rough  ice,  to  set  the  same  quite  firm  on  the  cutlets ; 
they  are  then  to  be  egged,  crumbed,  fried  in  hot  lard,  and,  being 
dished  up,  are  to  be  garnished  with  a  pur^e  of  green  asparagus, 
or  asparagus  peas,  and  some  supreme  or  any  other  white  sauce 
poured  round  the  base.' — Francatelli's  Cooh's  Guide, 

*  SHOULDERS   OF  VEAL   STUFFED. 

'  Take  the  joint  and  lay  it  with  the  skin  side  downwards;  with  a 
sharp  thin  knife  carefully  detach  the  meat  from  the  bladebone, 
then  hold  the  shoulder  edgewise,  and  detach  the  meat  from  the 
other  side  of  the  bone,  being  careful  not  to  make  a  hole  in  the 
skin ;  then  cut  the  bone  from  the  knuckle  and  take  it  out.  You 
may  at  first  be  rather  awkward  about  it,  but  after  once  or  twice 
trying  it  will  become  easy ;  you  may  also  take  out  the  other 
bone,  but  I  prefer  it  in,  as  it  keeps  the  shape  better ;  then  lard  the 
lean  part  like  the  neck  (in  No.  320)  ;  mix  some  salt  and  a  little 
mixed  spice  together,  with  which  rub  the  meat  from  whence  the 
bone  has  been  cut,  stuff  with  veal  stuffing,  or  sausage-meat,  or 
suet  pudding;  braise,  garnish,  and  serve  (as  No.  303).  This 
being  the  toughest  part  of  the  veal,  it  should  be  tried  before 
taking  up,  to  see  if  it  is  properly  done,  by  thrusting  a  larding 
needle  in  it.  If  it  goes  in  easily,  it  is  done.  This  joint  is  excellent 
cold,  and  should  be  carved  in  thin  slices  crosswise.' — Soyer's 
Modem  Housewife, 

^  POULETS. 

'  Set  the  fowls  for  one  hour  in  cold  water,  then  they  are  to  be 
plain  boiled.  For  the  sauce,  ubc  a  pint  and  a  half  of  b^chamelle 
and  a  teaspoonful  of  white  sauce ;  reduce  it  to  a  pint ;  put  into 
it  equal  quantities^  of  mushrooms  and  truffles,  and  pieces  of 
quenelle  the  size  of  a  nut;  leave  it  in  the  bain-marie  to  keep  warm, 
and  remain  till  wanted.  Serve  the  sauce  in  a  tureen,  to  be  put 
on  each  plate  by  the  carver.' — The  Lady's  Guide, 

^HARICOT  MUTTON. 

'  This  dish  is  nothing  more  than  mutton  chops  browned  in  the 
fiying-pan,  and  then  stewed  in  just  enough  water  to  cover  them, 
with  pieces  of  onion,  carrot  and  turnip  (also  browned),  cut  into 
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dice,  and  placed  upon  them,  flavoured  with  mushroom  or  walnut 
catsup,  tomato  or  Beading  sauce,  and  served  with  a  slice  or 
two  of  pickled  gherkin.' — The  Dinner  Question, 

^BEEF  PALATES. 

*  Simmer  them  in  water  several  hours,  till  they  will  peel ;  then 
cut  the  palates  into  slices,  or  leave  them  whole,  as  you  choose, 
and  stew  them  in  a  rich  gravy  till  as  tender  as  possible.  Before 
you  serve,  season  them  with  cayenne,  salt,  and  ketchup.  If  the 
gravy  was  drawn  clear,  add  also  some  butter  and  flour.  If  to  be 
servied  white,  boil  them  in  milk,  and  stew  them  in  a  Mcassee 
sauce,  adding  cream,  butter,  flour,  and  mushroom-powder,  and 
a  little  poimded  mace.' — Mrs.  Bundell's  Domestic  Cookery, 

*  TETB   DE  VEAU  EN  TOKTUE. 

'  Apr^s  avoir  fait  blanchir  et  bouillir  la  t^te  de  veau,  vous  la 
d^sossez  enti^rement  et  la  coupez  en  morceaux.  Yous  dentelez 
ToreiUe  pour  mettre  en  haut  et  couronner  votre  plat,  et  vous  la 
&ites  cuire  comme  pour  manger  au  naturel,  avec  n^nmoins  un 
peu  de  vin  blanc.  Pendant  qu'elle  cuit,  vous  disposez  votre 
ragoiit.  Vous  feites  un  roux  que  vous  mouillez  de  bouillon. 
Vous  y  ajoutez  des  crates  de  coq,  rognons,  champignons,  quenelles, 
ris  de  veau,  foies  de  volailles,  bouquet  de  persil,  beurre,  sel, 
piment,  vin  de  Madere,  avec  jaunes  d'oeufe  durcis,  la  langue  et  la 
cervelle.  Les  morceaux  de  la  t^te  etant  bien  ^goutt^s,  vous  les 
dressez  en  pyramide,  vous  versez  votre  sauce  et  vos  garnitures 
dessus,  et  vous  gamissez  votre  plat  d'^crevisse  et  de  croiitons 
Mts.' — La  Bonne  et  Parfaite  Cuisiniere. 

^INSALATA  DI  VITELLO   CON  SALSA  TAKTAKA. 

(In  un  bordo  di  Gelatina.) 

'  Fate  cuocere  6  ettogrammi  di  coscia  di  vitello  ben  mortiflcata, 
in  un  tegame,  con  un  po'  di  cipolla,  carota,  e  prezzemolo^  nettati 
6  tagliate,  im  po'  di  butirro,  ima  fetta  di  lardo ;  fatela  rosolare  un 
poco,  bagnatela  con  im  po'  d'  acqua,  ed  aceto,  sale,  2  garofani ; 
fatela  cuocere  flnch^  h  tenera ;  rafireddata,  ponetela  sopra  im  piatto. 
Fate  una  buona  gelatina  come  al  No.  7,  aggiimgendo  la  cottura 
della  coscia,  &tte  ben  chiara;  empite  uno  stampo  a  bordura;^ 
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&tela  congelare  ferma,  rinversata  sul  piatto ;  mettete  on  poco 
d*  insalata  trita  nel  mezzo,  misohiata  con  Tin  po'  d^  olio ;  quindi 
tagliate  la  came  a  fette  flottilissimi,  disponetela  sull'insalata,  rico- 
perta  ben  liscia  con  salsa  tartara  spessa  (No.  54) ;  impiantate 
sopra  il  bianco  d'  una  lattnga  ben  netta,  e  guemita  all*  intomo  di 
lattughe  e  servitela  di  bella  figura.' — Trattato  di  Cucina  Modema 
di  Vialardi  Giovanni,  Aiutante  capo  cuoco  del  R^  di  Sardegna. 

*  BBiaNETS  VON   TJBBiaaELIBBENEM  FISCH. 

'  Man  macbt  ein^  Farce  von  einem  Stuck  zerrUHrter  Butter 
etwas  Muskatnuss  und  Salz,  einigen  Eiem,  Zitronenscliale, 
geriebenem  Weissbrod  und  dem  vorrathigen,  fein  gehackten 
Fisch,  formt  davon  fingerlange  und  zweifingerbreite  Stuckchen, 
walzt  sie  in  Ey  und  gestoszenem  Zwieback,  worunter  man 
Parmesan,  oder  Hollandischen  Elase  mischen  kann,  imd  brat  sie 
in  Butter,  hellbraun.  Man  kann  sie  mit  in  Butter  gebackener 
Petersilie  gamiren.' — Prahtisches  Kochhuch  fur  die  gewOhnliche 
undfeinere  Kuche^  verfasst  von  Henriette  Davidis.    1861. 
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REMARKS  ON  FAMILY  FARE. 


The  bills  of  &mily  fare  are  made  out  for  two  persons,  as  it  is 
found  to  be  more  difficult  to  provide  for  few  than  many.  They 
are,  however,  so  arranged,  that  by  a  proportionate  addition  of 
quantity,  they  will  serve  for  four  or  six  persons ;  and  those  who 
may  consider  them  too  much  for  two,  will  have  a  choice  of  dishes 
to  select  from.  If  the  bills  of  fare  be  followed  in  succession,  it 
will  be  seen  that  everything  is  disposed  of,  as  nearly  as  can  be, 
without  being  acquainted  with  the  appetites  and  habits  of  the 
consumers.  The  puddings  may  be  found  too  large,  but  they  can 
easily  be  reduced,  as  the  exact  quantities  are  given  in  each 
receipt.  The  price  of  fish  varies  considerably,  consequently  it 
should  be  chosen  according  to  the  market  of  the  day.  The  fish 
for  femily  fere  should  not  exceed  the  prices  in  the  subjoined  list. 
Those  prices,  and  all  others,  as  well  as  the  calculation  of  house- 
keeping expenses  {see  Hints  to  Mistresses),  will  only  be  a  guide 
to  residents  in  London  or  the  suburbs,  and  even  there  they  will 
vary  in  different  districts. 

LIST  OF  SHOP  PKICES. 
Salmon,  Is.  9d,  per  lb. ;  small  turbot,  35.  Qd. ;  brill,  28.  Qd, ; 
cod.  Is,  per  lb. ;  soles.  Is,  M.  a  pair ;  smelts.  Is,  6d,  sl  dozen ; 
whiting,  Sd.  each ;  eels.  Is.  Sd.  per  lb. ;  haddock.  Is,  M.  each ; 
dory,  2s.  each;  mullet,  Is.  Sd.  each ;  salt-fish,  Sd.  per  lb.;  mackerel, 
M,  each;  herrings,  ls.6d.  a  dozen;  skate,  lOd.  per  lb.;  crabs, 
2s.  each ;  lobsters,  Is.  dd.  each ;  oysters,  6d.  and  Sd.  a  dozen. 
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BILLS  OF  FAMILY  FARE. 

January  1. 

BREAKFAST. 
Broiled  haddock,  poached  eggs,  cold  meat,  honey. 

DINNER. 

(See  preceding  remarks.) 

Ox-tail  soup. 
Boiled  leg  of  mutton  (7  lbs.),  caper  sauce,  mashed  turnips, 

carrots,  potatoes. 
Mince-pies,  Annette's  pudding,  Welsh  rabbit. 

KITCHEN. 
(1  lb.)  Beef-steak  pudding,  potatoes,  mince-pies. 

January  2. 

BREAKFAST. 
Broiled  bacon,  bloaters,  cold  meat. 

DINNER. 

Economical  soup. 
Curried  mutton,  fried  tripe,  rice,  potatoes. 
Baked  marmalade  pudding. 
Cheese,  celery,  &c. 

KITCHEN. 
Cold  mutton,  potatoes. 

January  3. 

BREAKFAST. 
Omelet,  sausages  on  toast,  sardines. 

DINNER. 

Economical  soup. 
Eoast  fowl,  tongue,  rump  steak  (1  lb.),  brocoli,  mashed  potatoes 

bread  sauce  and  gravy. 
Victoria  pudding,  stewed  cheese. 

KITCHEN. 
Hashed  mutton,  apple  pudding. 
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January  4* 

BREAKFAST. 
Gold  fowl,  tongue,  eggs,  marmalade. 

DINNER. 
(See  remarks  preceding  Jan.  1.) 

Fried  cod  (about  lib.),  garnished  with  fried  oysters  (1  dozen). 
Minced  fowl,  with  savoury  rice,  two  mutton  chops,  potatoes, 

brocoli  fried. 
Brandy  bread  pudding,  cheesikins. 

KITCHEN. 
Irish  stew  with  cold  mutton. 

7annary  5. 

BREAKFAST. 
Buttered  ^gs,  tongue,  bloaters,  marmalade. 

DINNER. 

Onion  soup. 
Boast  loin  of  mutton  (5  lbs.),  lobster  cutlets,  laver,  potatoes, 

currant  jelly. 
Apple  fritters,  cheese,  celery,  &c. 

KITCHEN. 
Beef-steak  pie  (IJlbs.),  potatoes. 

Sanitary  6. 

BREAKFAST. 
Potted  meat,  kidneys,  broiled,  poached  eggs. 

DINNER. 

Fried  soles  (a  medium  size). 
Mutton  stewed  with  pickles,  veal  cutlets,  Brussels  sprouts, 

mashed  potatoes. 
Cheese,  &c. 

KITCHEN. 

Cold  pie,  potatoes,  rice  pudding. 

&2 


XZ  BILLS  OF  FAMILT  FABE. 

January  7. 

BREAKFAST. 
Kippered  sahnon,  mutton  chops,  cold  sole,  preserves. 

DINNER. 

Palestine  soup. 
Calf  8  Head  (half),  bacon,  brocoli,  mashed  potatoes. 

Raisin  pudding. 
Cheese,  &c. 

KITCHEN. 
Mutton,  &c.,  potatoes,  currant  dumplings. 

January  8. 

BREAKFAST. 
Cold  bacon,  fried  eggs,  sardines. 

DINNER. 

Mock  turtle  soup. 

'  Rump  steak  (1  lb.),  potatoes. 

Pancakes. 
Cheese,  &c. 

KITCHEN. 
Boiled  pork  (2^  lbs.),  peas  pudding. 


January  9. 

BREAKFAST. 
Cold  bacon,  potted  meat,  hung  beef,  marmalade. 

DINNER. 

Baked  haddock. 
Boiled  rabbity  with  onions,  mutton  cutlets,  with  spinach,  potatoes. 

Almond  pudding. 
Cheese,  cresses,  &c. 

KITCHEN. 
Cold  pork,  potatoes,  raisin  dumplings. 


BILLS  OF  FAMILT  FABE.  XXI 

January  lO. 

BREAKFAST. 
Cutlets  made  hot,  hung  beef,  omelet,  marmalade. 

DINNER. 

Mock  turtle  soup  (economical). 
Eoast  beef  (7  lbs.),  horseradish  sauce,  Brussels  sprouts,  potatoes. 

Anchovy  toast,  potato  pudding. 
Cheese,  <&c. 

KITCHEN. 
Baked  neck  of  mutton  (2^  lbs),  Yorkshire  pudding,  potatoes. 
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January  11> 

BREAKFAST. 
Mock  brawn,  toasted  bacon,  eggs,  muffins. 

DINNER. 

Giblet  soup. 

Cold  beef,  salad,  roasted  potatoes. 

Paradise  pudding,  cheese  souffle. 

KITCHEN. 
Soup,  cold  mutton,  potatoes. 

January  12. 

BREAKFAST. 
Mock  brawn,  cold  beef,  bloaters. 

DINNER. 

Fried  whiting,  melted  butter. 
Beef,  with  acid  sauce  (2nd  dressing),  fricasseed  tripe  (white\ 

potatoes. 

Groimd  rice  cup  puddings. 

Cheese,  <&c. 

KITCHEN. 
Spup,  cold  beef,  potatoes. 


szst  WHS  <Qr  Tuais  task. 


DI55ER. 

Bi«Mt  Vmh  of  pDitk  (I  Hjo,).  :qii|<&&-«mee.  greem^  potatoes 

CofuierraiitiTe  paddii^ 


JL1TCUE5. 
Cold  bee^  pr/tatoes,  treade  poddii^ 


BREAKFAST. 
Sheep's  tongoei!,  omelet,  dried  haddock. 

DiyXER. 

Sprate, 
Pork  collop«  (2nd  dre»nng),  (1  lb.)  mmp  steak,  ^nxmtB,  potatoes 

Matrimonj  pudding. 
Cheese,  &c. 

KITCHEN. 
Toad  in  a  hole,  potatoes. 

January  15. 

BREAKFAST. 
Fried  eggs  and  bacon,  potted  meat. 

DINNER. 

OyHter  soup. 

Boiled  aitch-bone  of  beef  (11  lbs.),  carrots,  greens,  potatoes. 

Baked  cocoa-nut  pudding,  stewed  cheese. 

KITCHEN. 
Beefsteak,  potatoes. 


•  •  • 


BILLS  OF  FAMILY  FAEE.  XXlll 

January  16. 

BREAKFAST. 
Cold  beef,  bloaters,  hot  cake,  preserves. 

DINNER. 

Peas  soup. 
Cold  beef,  pickled  beetroot,  stuffed  cabbage,  roasted  potatoes. 

Clarence  pudding. 
Cheese,  &c. 

KITCHEN. 
Mutton  chops  (two  chump  chops),  potatoes,  cold  pudding. 

January  17. 

BREAKFAST. 
Cold  beef,  potted  shrimps,  honey. 

DINNER. 

Julien  soup. 

Roast  loin  of  veal  (5  lbs.),  boiled  ham,  brocoli,  potatoes. 

Lemon  pudding,  Welsh  rabbit. 

KITCHEN. 
Cold  beef,  potatoes,  apple  pie. 

January  18. 

BREAKFAST. 
Cold  ham  and  cold  veal,  potted  shrimps. 

DINNER. 

Boiled  haddock,  melted  butter. 
Minced  veal,  Italian  fashion,  roast  pigeons,  mashed  potatoes. 

Almond  and  potato  pudding. 
Cheese,  &c. 

KITCHEN. 
Bubble  and  squeak,  potatoes,  treacle  pudding. 


XXIV  BILLS  OP   FAMILY  FAKE- 

January  19. 

BREAKFAST. 

Cold  ham,  scolloped  fish,  pigeons  made  hot. 

DINNER. 

Carrot  soup. 
Mutton  cutlets  with  Indian  sauce,  rissoles  of  veal  and  ham, 

mashed  potatoes. 

Orange  fritters,  black  pudding. 

Cheese,  &c. 

KITCHEN. 
Shoulder  of  mutton,  potatoes. 

-  f  ■  ■■       ■■■II  ■ 

January  20. 

BREAKFAST. 
Rissoles  made  hot,  spiced  beef,  marmalade. 

DINNER. 

Soup. 
Roast  hare  (currant  jelly),  minced  mutton,  winter  spinach, 

potatoes. 

Currant  pudding. 

Cheese,  &c. 

KITCHEN. 
Cold  mutton,  potatoes,  bread  pudding. 

January  21. 

BREAKFAST. 
Rissoles  of  mutton,  potted  ham,  marmalade,  muffins. 

DINNER. 

Plain  fillets  of  sole. 
Hashed  hare,  veal  pie,  potatoes.  , 

Moggina's  pudding. 
Cheese,  &c. 

KITCHEN. 
Boiled  cow  heel,  potatoes,  baked  apple  dumplings. 


BILLS  OP  FAMILY  FAKE.  XXV 


BREAKFAST. 
Veal  pie,  potted  meat,  poached  eggs,  honey. 

DINNER. 

Hare  soup  (economical). 

Stewed  kidneys,  curried  oysters,  rice,  mashed  potatoes. 

Bashaws  of  lobster,  apple  fritters. 

Cheese,  &c. 

KITCHEN. 
Sausage  pudding,  potatoes. 

January  23. 

BREAKFAST. 
Broiled  sole,  potted  ham,  eggs,  hot  cakes,  marmalade. 

DINNER. 

Cod's  roes,  fried. 
Boasted  calf  s  liver,  boiled  pork  (2  lbs.),  greens,  potatoes. 

Annette's  pudding. 
Cheese,  &c.* 

KITCHEN. 

Beef  steak,  potatoes. 

Sanitary  24. 

BREAKFAST. 
Cod's  roes  made  hot,  poached  eggs,  mock  p4t^  de  foie  gras. 

DINNER. 

Tapioca  soup. 
Pigeon  pie,  stewed  knuckle  of  veal,  mashed  potatoes. 

Apple  Charlotte. 
Cheese,  &c. 

KITCHEN. 
Stewed  ox  kidney,  potatoes. 


XXVI  BILLS  OF  FAMILY  FARE. 

January  25. 

BREAKFAST. 
Pigeon  pie,  mock  p^t^  de  foie  gras,  marmalade. 

DIN]!^R. 
Macaroni  soup. 
Boast  leg  of  mutton  (7  lbs.),  currant  jelly,  brocoli,  potatoes. 

Jersey  pudding. 
Cheese,  &c. 

KITCHEN. 
Knuckle  of  veal  made  hot,  potatoes,  baked  batter  pudding. 

January  26. 

BREAKFAST. 

Marmalade,  slices  of  mutton,  broiled,  p&t^  de  foie  gras, 

cold  mutton. 

DINNER. 

Cold  oysters,  cut  lemon,  brown  bread  and  butter. 

Minced  mutton,  with  macaroni  (2nd  dressing),  roast  fowl, 

sausages,  Brussels  sprouts,  potatoes. 

Sweet  omelet. 

Cheese,  &c. 

KITCHEN. 

Cold  mutton,  potatoes. 
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January  27. 

BREAKFAST. 

Legs  of  fowl,  broiled,  sausages  made  hot. 

DINNER. 

Ox  cheek  k  la  mode. 

Veal  cutlets  in  paper  (maintenant),  croquets  of  fowl,  mashed 

potatoes. 

Baked  rice  pudding. 

Cheese,  &c. 

KITCHEN. 
Hashed  mutton,  potatoes,  hard  dumplings. 


BELLS  OF  FAMILY  FARE.  XXVU 

January  28. 

BREAKFAST. 
Croquets  made  hot,  broiled  ham,  eggs,  marmalade. 

DINNER. 

Fillets  of  sole,  with  sweet  herbs. 

Haricot  of  mutton,  spinach,  potatoes. 

Prince  Albert's  pudding. 

Cheese,  &c. 

KITCHEN. 
Ox  cheek,  potatoes,  apple  pudding. 

January  29. 

BREAKFAST. 

Broiled  whiting,  hung  beef,  honey,  muffins. 

DINNER. 

Boiled  cod,  oyster  sauce. 
Fried  cow  heel,  onion  fritters,  broiled  rump  steak  (1  lb. J, 

potatoes. 

Jam  tart. 

Cheese,  &c. 

KITCHEN. 
Mutton  chops  (two  chump),  potatoes. 

January  30. 

BREAKFAST. 
Fried  eggs,  bacon,  hung  beef,  potted  shrimps,  preserves. 

DINNER. 

• 

Scolloped  fish. 
CalTs  heart,  roasted,  pork  cutlets,  tomato  sauce,  potatoes,  greens. 

Lady  Betty's  pudding. 
Cheese,  &c. 

KITCHEN. 
Steak,  potatoes. 


XXVm  BILLS   OF   FAMILY   FARE. 

January  31> 

BREAKFAST. 
Rolled  tongue,  potted  shrimps,  poached  eggs,  marmalade. 

DINNER. 

Roast  beef  (9  lbs.),  horseradish  sauce,  Yorkshire  pudding,  brocoli, 

potatoes. 
Savoury  macaroni,  stewed  pears. 

KITCHEN. 
Meat  pie,  potatoes. 

Febmary  1. 

BREAKFAST. 
Tongue,  broiled  bacon,  potted  meat,  honey. 

DINNER. 

Small  brill,  shrimp  sauce. 
Cold  beef,  pickles,  lobster  cutlets,  mashed  potatoes. 
i.  Fig  pudding. 

Cheese,  &c. 

KITCHEN. 

Cold  meat  pie,  potatoes,  baked  rice  pudding. 

Febmary  2. 

BREAKFAST. 

Cold  beef,  potted  tongue,  buttered  eggs. 

DINNER. 

Scolloped  fish. 
Beef  with  mushrooms  (2nd  dressing),  veal  and  ham  pie. 

Velvet  cream  with  jam. 
Cheese,  &c. 

KITCHEN. 
Cold  beef,  potatoes. 


BILLS   OP   FAMILY  FAKE.  XXIX 

Tebmary  3. 

BREAKFAST. 
Veal  pie,  dried  haddock,  eggs,  potted  tongue. 

DINNER. 

Julien  soup. 
Fowl  stuffed  with  chestnuts  and  braised  with  beef,  mashed 

potatoes. 

Clifton  pufFets. 

Cheese,  &c. 

KITCHEN. 
Hashed  beef,  with  dumplings,  potatoes. 

Febmary  4* 

BREAKFAST. 

Cold  fowl,  veal  pie,  sardines,  marmalade. 

DINNER. 

Baked  haddock. 
Boiled  leg  of  pork  (5  lbs.),  peas  pudding,  greens,  croquets  of 

fowl. 

Puddings  in  haste. 

Cheese,  &c. 

KITCHEN. 
Fried  plaice,  beef  sausages,  potatoes. 

February  5. 

BREAKFAST. 
Scolloped  fish,  cold  pork,  croquets  made  hot, 

DINNER. 

Peas  soup. 
Mutton  pudding,  curried  oysters,  rice,  potatoes. 

Belgian  pudding. 
Cheese,  &c. 

KITCHEN. 
Barley  broth,  sheep's  head,  potatoes. 


XXX  BILLS  OF  FAMILY  FAKE. 

Tebmary  6« 

BREAKFAST. 
Cold  pork,  omelet,  marmalade,  sardines. 

DINNER. 

Fried  eels  (IJlbs.). 

Stewed  rump  steak  (1^  lbs.),  potatoes,  brocoli. 

Bath  pudding,  cheese  souffle. 

KITCHEN. 

Peas  soup. 
Cold  pork,  potatoes. 

February  7. 

BREAKFAST. 
Eels  made  hot,  bacon  and  eggs,  preserves. 

DINNER. 

Giblet  soup. 
Roast  loin  of  mutton  (5  lbs.),  stewed  onions,  mashed  potatoes. 

United  States  pudding. 
Cheese,  celery,  &c. 

KITCHEN. 

Upper  side  of  round  of  beef  roasted  (8  lbs.),  Yorkshire  pudding, 

potatoes. 

February  8. 

BREAKFAST.        • 

Cold  beef,  dried  haddock,  eggs,  marmalade. 

DINNER. 

Fried  smelts  (6), 
Loin  of  mutton  stewed  with  pickles  (2nd  dressing),  minced  beef, 

mashed  potatoes,  Brussels  sprouts. 
Jam  rolled  pudding. 
Cheese,  &c. 

KITCHEN. 

Cold  beef,  roasted  potatoes. 


9ILLS  OF  FAMILY  FAKE.  XXXI 

February  9. 

BREAKFAST. 
Minced  beef  made  hot,  mutton,  &ied  eggs,  marmalade. 

DINNER. 

Giblet  soup. 
Roast  veal,  chump-end  of  loin  (6  lbs.),  gammon  of  bacon  (4  lbs.), 

boiled  brocoli,  potatoes. 
Pancakes. 
Cheese,  &c. 

KITCHEN. 
Cold  beef,  potatoes,  pancakes. 

Tebmary  10. 

BREAKFAST. 

Omelet,  potted  beef,  marmalade. 

DINNER. 

Salt  fish,  parsnips,  egg  sauce. 

Minced  veal,  with  rice,  roast  pigeons,  mashed  potatoes. 

Savoury  macaroni,  apple  fritters. 

KITCHEN. 
Salt  fish,  parsnips,  egg  sauce,  hashed  beef,  potatoes. 

Tebmary  11. 

BREAKFAST. 
Pigeon,  bacon,  eggs,  honey. 

DINNER. 

Scolloped  fish,  fiied  parsnips. 
Mutton  cutlets,  with  onion  sauce,  rissoles  of  veal,  mashed 

potatoes,  brocoli. 

Sweet  macaroni  (Portuguese). 

Cheese,  celery,  &c. 

KITCHEN. 
Sausage  pudding. 


XXXli  BILLS  OF  FAMILT  FABE. 

Tebmary  12. 

BREAKFAST. 
Eissoles  made  hot,  cold  bacon,  buttered  eggs,  marmalade. 

DINNER. 

Fried  whiting. 
Roast  loin  of  pork,  apple  sauce,  Brussels  sprouts,  potatoes. 

Blancmange. 
Cheese,  &c. 

KITCHEN. 

Mutton  chops,  potatoes. 

February  13. 

BREAKFAST. 
Spiced  beef,  dried  haddock,  marmalade. 

DINNER. 

Fillets  of  sole,  with  Tartar  sauce. 
Pork  pilot,  rump  steak  (|  lb.),  fried  potatoes,  greens. 

Swiss  pudding. 
Cheese,  &c. 

KITCHEN. 

Cold  pork,  potatoes. 

Febmary  14. 

BREAKFAST. 
Spiced  beef,  sardines,  eggs,  hot  cake,  marmalade. 

DINNER. 

Carrot  soup. 

Boiled  fowl,  white  sauce,  Bath  chap,  stewed  celery,  potatoes. 

Cheesecakes,  jam  tartlets,  cheese  souffle. 

KITCHEN. 
Ox  heart,  roasted,  potatoes,  baked  rice  pudding. 


BILLS   OF   FAMILY  FARE.  XXXlll 

February  15. 

BREAKFAST. 
Cold  fowl,  cbap,  eggs,  marmalade. 

DINNER. 

Small  turbot  or  brill,  shrimp  sauce. 
Eoast  leg  of  mutton  (currant  jelly),  hrocoli,  mashed  potatoes. 

Prince  Albert's  pudding. 
Cheese,  &c. 

KITCHEN. 
Hashed  heart,  potatoes. 

February  16. 

BREAKFAST. 
Spiced  beef,  chap,  sardines,  honey,  hot  cake. 

DINNER. 

Scolloped  fish. 
Fillet  of  mutton  (2nd  dressing),  curried  oysters,  rice,  haricot 

beans,  fi:ied  potatoes. 

Apple  dumplings. 

Cheese,  &c. 

KITCHEN. 
Hashed  heart,  suet  dumplings,  potatoes. 

J 

February  17. 

BREAKFAST. 
Slices  of  mutton,  broiled,  spiced  beef,  omelet,  marmalade. 

DINNER. 

Ox-tail  soup. 
Fricasseed  tripe  (white),  curried  mutton,  rice,  potatoes. 

Guernsey  pudding. 
Cheese,  &c. 

KITCHEN. 

Cold  mutton,  potatoes,  currant  dumplings. 

b 


ZXXIT  BILLS  or   FAMILT  FASI. 


BREAKFAST. 

Broiled  wliitiiigy  sheep's  tongue,  egga^  marmalade. 

Buttered  soles. 

Stewed  ox  palates,  mutton  chopfi,  potatoes. 

Orange  fritters. 

Cheese,  &c, 

KITCHEN. 

Hashed  mutton,  potatoes,  rice. 


Tebnuury  19. 

BBEAKFAST. 

Mutton  chops,  sausage-meat  cakes,  cold  sole,  preserres. 

DINNER 

Ox-tail  soup. 
Breast  of  veal,  stewed  (4  lbs.)  with  oysters,  spinach, 

maHhed  potatoes. 
Junior  United  pudding,  cheesikins. 

KITCHEN. 
Beefsteak,  potatoes. 


Febmary  20. 

BREAKFAST. 
Cold  veal,  broiled  ham,  fried  eggs,  marmalade. 

DINNER. 

Fried  plaice. 
Hump-Hteok  pie,  curried  veal,  rice,  mashed  potatoes. 

Cheese  souffle. 

KITCHEN. 
Cold  veal,  potatoes,  bread  pudding. 


BILLS  OF  FAMILY  FAKE.  XXX7 

Vebmary  21. 

BREAKFAST. 
Cold  pie,  sausages,  sardines,  marmalade. 

DINNER. 

Onion  soup. 

Stilton  of  beef  (8  lbs.),  brocoli,  potatoes. 

Derbyshire  pudding,  cheese  biscuits. 

KITCHEN. 
Boiled  pork  (3  lbs.),  greens,  peas  pudding,  potatoes. 

Febmary  22. 

BREAKFAST. 

Cold  pork,  omelet,  honey  soda-scones. 

DINNER. 

Fried  smelts. 

Beef  made  hot,  lobster  cutlets,  mashed  potatoes. 

Blancmange,  stewed  cheese. 

KITCHEN. 
Cold  beef,  potatoes. 

Febmary  23. 

BREAKFAST. 
Fried  eggs  and  bacon,  potted  shrimps,  cold  bee£ 

DINNER. 

Julien  soup. 
Beef  and  potato  pie,  pork  cutlets  with  Spanish  sauce,  brocoli. 

Ginger  and  bread  pudding. 
Cheese,  &c. 

KITCHEN. 
Cold  beef,  potatoes,  apple  pudding. 


XSXn  BILU3  OF  FAMILT  FABE. 


BREAKFAST. 
Potted  ahrimps,  broiled  kidneys,  eggs,  hot  cake,  marmalade. 

DINXEIL 

Fillets  of  sole  with  muscle  sauce. 
Small  fricandeau  of  veal,  stewed  endive,  fiied  potatoes. 

Eolled  jam  pudding. 
Cheese,  &c. 

KITCHEN. 

Cow  heel,  potatoes,  baked  apple  dumplings. 

Vetoaary  28. 

BREAKFAST. 
Fricandeau,  broiled  ham,  poached  egga^  honey. 

DINNER. 

Oyster  soup. 

Mutton  cutlets,  tomato  sauce,  mashed  potatoes. 

Snipes,  Cumberland  pudding. 

Cheese,  &c. 

KITCHEN. 

Mutton  pudding. 

Febmary  26. 

BREAKFAST. 
Roast  pigeon,  potted  shrimps,  eggs,  preserves. 

DINNER. 

Gravy  soup. 

Gosling,  brocoli,  potatoes. 

Lady  Betty's  pudding,  cheese  biscuits. 

KITCHEN. 

« 

Sausages,  potatoes. 


BILLS  OF  FAMILT  FARE.  XZXVli 

Vebmary  27. 

BREAKFAST. 
Sausage-meat  cakes,  dried  haddock,  marmalade. 

DINNER. 

Fried  soles. 
Gosling,  Lashed,  mutton  chops,  stewed  endive,  potatoes. 

Annette's  pudding. 
Cheese,  &c. 

KITCHEN. 

Mutton  chops,  potatoes. 

Febmary  28. 

BREAKFAST. 
Broiled  ham,  fried  eggs,  sardines,  honey. 

DINNER. 

Macaroni  soup. 
Fillet  of  beef,  curried  oysters,  rice,  spinach,  fried  potatoes. 

Baked  marrow  pudding. 
Cheese,  &c. 

KITCHEN. 
Shoulder  of  mutton,  Yorkshire  pudding,  potatoes. 

Febmary  29. 

BREAKFAST. 
Toasted  bacon,  ^gs,  cold  meat,  preserves,  rolls. 

DINNER, 

Cold  oysters. 

Biunp  steak  (savoury),  fried  potatoes. 

Bath  pudding. 

Cheese,  &c. 

KITCHEN. 
Cold  meaty  potatoes. 


XXXVm  BILLS  OP  FAMILY  FABE. 


Xarcb  1. 


BREAKFAST. 
Broiled  slices  of  mutton,  cold  fillet  of  beef,  potted  shrimps. 

DINNER. 

Gravy  soup. 
Baked  calf  ^s  head  with  Italian  sauce,  seakale,  mashed  potatoes. 

German  pudding,  cheese. 

KITCHEN. 
Cold  mutton,  roasted  potatoes. 


I 


BKarob  a. 

BREAKFAST. 
Minced  meat  plt^,  omelet,  marmalade. 

DUns-ER. 

Economical  soup. 
Hashed  calTs  head,  plain  mutton  cutlets,  brocoH,  potatoes. 

Potato  puffs. 
Cheese,  &c. 

KITCHEN. 
Hashed  mutton,  with  dumplings,  potatoes. 

BKaroli  3. 

BREAKFAST. 
Minced  meat  pit6,  dried  salmon,  hot  cake,  preserves. 

DINNER. 

Boiled  sole,  shrimp  sauce. 

Haricot  of  mutton,  calf  s  head  collops,  potatoes. 

Ground  rice  pudding. 

Cheese,  &c. 

KITCHEN. 
Beef-steak  pudding,  potatoes. 
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BKarob  4« 

BREAKFAST. 
P^t^,  sheep's  tongues,  sardines,  honey,  marmalade. 

DINNER. 

Carrot  soup. 

Giblet  pie,  rump  steak,  potatoes. 

Anchovy  toast. 

Cheese,  &c. 

KITCHEN. 

Stewed  ox  kidney,  potatoes. 

BKaroli  8. 

BREAKFAST. 
Giblet  pie,  broiled  ham,  fried  eggs,  marmalade. 

DINNER. 

Fried  whiting. 

Roast  fowl,  boiled  ham,  brocoli,  potatoes. 

Lemon  dumplings,  cheese  biscuits. 

KITCHEN. 

Sausages,  potatoes. 

Maroli  6. 

BREAKFAST. 
Ham,  sardines,  poached  eggs,  preserves. 

DINNER. 

Carrot  soup. 
Boiled  leg  of  mutton  (7  lbs.),  caper  sauce,  mashed  turnips,  carrots, 

potatoes. 
Open  apple  tart,  stewed  cheese. 

KITCHEN. 
Boast  veal  (6  lbs.),  bacon,  potatoes,  currant  pudding. 


bhi^  of  familt  fabs. 


7. 

BBEAKFAST. 
Cold  mutton,  minced  fowl,  ham,  marmalade,  rolls. 

DINKEE. 

Broiled  mackerel. 
Cnnied  mutton,  veal,  patties,  rice,  mashed  potatoes. 

Annette's  pudding. 
Cheese,  &c. 

KITCHEN. 

Cold  mutton,  potatoes. 


BREAKFAST. 
Broiled  whiting,  broiled  slices  of  mutton,  potted  shrimps,  honej. 

DINNEE. 

Gravy  soup. 

Boiled  pork,  hashed  mutton,  brocoH,  potatoes. 

Mould  of  lemon  rice,  cheesikins. 

KITCHEN. 
Hashed  mutton,  potatoes. 

BKarob  9. 

BREAKFAST. 
Potted  veal,  mock  brawn,  dried  sprats,  marmalade. 

DINNER. 
Stewed  eels. 

Boiled  rabbit,  with  onion  sauce,  rolled  pork  made  hot,  potatoes, 

Scotch  kale. 
Boiled  marrow  pudding,  devilled  biscuits. 

Cheese,  &c. 

KITCHEN. 
Toad  in  a  hole,  potatoes. 
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Marob  10. 

BREAKFAST. 
Mock  brawn,  potted  veal,  bacon,  fiied  eggs,  marmalade. 

DINNER. 

Sheep's  head  soup. 
Yeal  cutlets,  with  tomato  sauce,  sausages,  with  mashed  potatoes. 

Rice  croquets. 
Welsh  rabbit. 

KITCHEN. 

CJold  pork,  potatoes. 

BKarob  11. 

BREAKFAST. 
Sausages  made  hot,  omelet,  brawn,  marmalade. 

DINNER. 

Cold  oysters,  brown  bread  and  butter. 

Fricasseed  tripe,  beef-skirt  pudding,  potatoes. 

Apple  Charlotte,  cheese  biscuits. 

KITCHEN. 

Mutton  chops,  potatoes. 

Marob  la. 

BREAKFAST. 

Potted  shrimps,  broiled  ham,  fried  eggs,  hot  cake,  honey. 

DINNER. 

Fillets  of  sole,  with  sweet  herbs. 

Irish  stew,   roast  pigeons,    sprouts. 

Ground  rice  souffle. 

Cheese,  &c. 

KITCHEN. 
Meat  pudding,  potatoes. 
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Marob  13. 

BREAKFAST. 
Pigeons,  German  sausage,  eggs,  dried  salmon. 

DINNER. 

Julien  soup. 

Roast  beef  (9  lbs.),  grated  horseradish,  potatoes,  brocoli. 

Amsterdam  pudding,  savoury  macaroni. 

KITCHEN. 
Baked  pork  and  potatoes,  apple  pudding. 

Marob  14. 

BREAKFAST. 
Cold  beef,  German  sausage,  hot  roUs,  preserves. 

DINNER. 

Stewed  muscles. 

Cold  beef,  salad,  lobster  cutlets. 

Swiss  pudding,  cheese. 

KITCHEN. 
Cold  pork,  potatoes. 

Marob  15. 

BREAKFAST. 
Cold  beef,  potted  shrimps,  hot  cakes,  preserves. 

DINNER. 

Italian  paste  soup. 
Beef,  with  mushrooms  (2nd  dressing),  fried  oysters, 

mashed  potatoes. 

Apple  jelly,  curds  and  cream. 

Cheese,  &c. 

KITCHEN. 
Cold  beef,  potatoes. 
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Marcli  16. 

BREAKFAST. 

Mixed  minced  meat  cakes,  eggs,  preserves,  rolls. 

DINNER. 

Boiled  mackerel,  fennel  sauce. 
Calfs  heart,  roasted,  mutton  cutlets,  with  vegetable  sauce, 

sprouts,  potatoes. 
Mould  of  rice,  bread  and  cheese  pudding. 

KITCHEN. 
Hashed  beef  with  dumplings,  potatoes. 

Marob  17. 

BREAKFAST. 

Cutlets  made  hot,  potted  shrimps,  sardines,  marmalade. 

DINNER. 

Rice  soup. 
Calfs  feet,  with  Spanish  sauce,  rump-steak  pie,  mashed  potatoes. 

Orange  fritters. 
Cheese,  &c. 

KITCHEN. 
Hashed  heart,  potatoes,  currant  dumplings. 

nCaroli  18. 

BREAKFAST. 
Cold  pie,  broiled  ham,  rolls,  marmalade. 

DINNER. 

Vermicelli  soup. 
Stewed  kidneys,  pork  cutlets,  with  tomato  sauce,  potatoes. 

Preserved  damson  tart. 
Cheese,  &c. 

KITCHEN. 

Sausages,  potatoes. 


xitv  mus  Of  fAirp.T  cjac 


Jlitflft«i  ^tttiete.  cold  pk.  omd»si, 

PIKKEE. 

Pried  eoleE. 

j^'riffliHWU'd  tripe,  fried  i^ieep'^  biainE.  maeiied  potatocB. 

h&kj^  marmalade  pudding. 

CSieese,  &c. 

Baked  dbkee^'s  bearte,  potatoes. 


^M^ittuio  wuiuaa^e;  potted  lobster,  poacihed  eggs,  Inoan. 

DINNER. 

Tapioca  soup. 

iioaidt  capon^  hoiLed  ham,  seakale,  mashed  potatoes. 

Madieira  pudding,  cheese  fondu« 

KITCHEN. 
Ifiilf  a  li*g  of  mutton,  potatoes,  Yorkshire  pudding. 


Mftrob  ax. 

BREAKFAST. 

Gold  tuwl,  ham,  eggs,  marmalade. 

DINNER, 

Oold  oysters,  bn^wn  bread  and  bxitter. 
MulUm  aud  j>otau>  pie,  crot]uets  of  fowl,  spinach. 

8»^  pudding. 
C^et«e,  «&o* 

KITCMRN, 
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BREAKFAST. 
Ham,  croquets  made  hot,  preserves. 

DINNER. 

Vegetable  soup. 

Boiled  brisket  of  beef  (8  lbs.),  carrots,  greens,  potatoes. 

Black  pudding,  German  puffs. 

Cheese,  &c. 

KITCHEN. 

Cow  heel,  potatoes,  suet  pudding. 


BREAKFAST. 
Cold  beef,  ham,  eggs,  marmalade. 

DINNER. 

Fillets  of  sole,  with  white  sauce. 

Bubble  and  squeak,  cold  beef,  salad. 

Raisin  pudding. 

Cheese,  &c. 

KITCHEN. 

Sea  pie,  potatoes. 


BREAKFAST. 
Beef,  potted  ham,  hot  rolls,  honey. 

DINNER. 

Carrot  soup. 

Baked  Irish  stew,  curried  oysters,  rice. 

Bath  pudding,  stewed  cheese. 

KITCHEN. 

Cold  beef,  potatoes. 
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Marob  25. 

BREAKFAST. 

Broiled  whiting,  omelet,  buns. 

DINNER. 

Salt  fish,  egg  sauce,  parsnips. 
Fried  cow  heel,  onion  fritters,  curried  oysters,  rice,  mashed 

potatoes. 

Tapioca  pudding. 

Cheese,  &c. 

KITCHEN. 
Salt  fish,  egg-sauce,  parsnips,  beef  steak,  potatoes. 

Marob  26. 

BREAKFAST. 
Cold  beef,  potted  ham,  poached  eggs,  marmalade. 

DINNER. 

Scolloped  fish,  fried  parsnips. 

Mutton  pudding,  potatoes,  lobster  cutlets. 

Currant  fritters. 

Cheese,  &c. 

KITCHEN. 

Tripe,  potatoes. 
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Marob  27. 

BREAKFAST. 
Broiled  ham,  fried  eggs,  marmalade. 

DINNER. 

Mulligatawney  soup. 
Ribs  of  lamb  (7  lbs.),  mint-sauce,  seakale,  mashed  potatoes, 

salad. 

Clarence  pudding. 

Cheese,  &c. 

KITCHEN. 
Silver  side  of  round  of  beef  (8  lbs.),  carrots,  cabbage,  potatoes, 

jam  pudding. 
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Marob  28. 

BREAKFAST. 
Broiled  sole,  cold  beef,  rolls. 

DINNER. 

Soup. 

Cold  lamb,  salad,  oyster  patties. 

Potato  pudding. 

Cheese,  &c. 

KITCHEN. 

Cold  beef,  potatoes. 

Marob  29. 

BREAKFAST. 
Cold  lamb,  potted  shrimps,  marmalade,  eggs. 

DINNER. 

Small  turbot,  lobster  sauce. 
Leg  of  pork  (4  lbs.),  with  Italian  sauce,  spinach,  potatoes. 

Orange  fritters. 
Cheese,  &c. 

KITCHEN. 
Bubble  and  squeak,  mashed  potatoes. 

Marob  30. 

BREAKFAST. 
Hung  beef,  broiled  kidneys,  potted  shrimps,  honey. 

DINNER. 

Scolloped  fish. 

Minced  pork  (2nd  dressing),  plain  mutton  cutlets, 

Brussels  sprouts,  potatoes. 

Savoury  macaroni. 

KITCHEN. 
Cold  beef,  potatoes,  rice  pudding. 
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BREAKFAST. 

Mutton  cutlets  made  hot,  potted  shrimps,  poached  eggR, 

DIXXER. 

Julien  soup. 
Stewed  breast  of  veal,  with  oysters,  boiled  ham,  potatoes. 

Eatafia  pudding,  cheese. 

KITCHEN. 

Cold  pork,  potatoes,  treacle  pudding. 

April  1. 

BREAKFAST. 
Ham,  hung  beef,  omelet,  marmalade. 

DINNER. 

Ox-tail  soup. 
Roast  pigeons,  fried  cow  heel,  with  onion  fritters,  mashed 

potatoes. 

Annette^s  pudding,  bashaws  of  lobster. 

Cheese,  &c. 

KITCHEN. 
Sausage  pudding,  potatoes. 

April  2. 

BREAKFAST. 
Ham,  sheep's  tongues,  pigeon. 

DINNER. 

Fried  soles. 

Stewed  rump  steak,  potatoes. 

Stewed  cheese,  a  pudding  for  a  prince. 

KITCHEN. 
Mutton  chops,  potatoes. 
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April  S. 

BBEAKFAST. 
Cold  sole,  ham,  hung  beef,  preserves. 

DINNEE. 

Ox-tail  soup. 
Loin  of  mutton  (6  lbs.),  currant  jelly,  stewed  mushrooms, 

spinach,  potatoes. 
Sponge  cakes  with  custard  and  preserves. 

Cheese,  &c. 

KITCHEN. 
Eoast  sheep^s  hearts,  potatoes,  rice  pudding. 

April  4. 

BREAKFAST. 

Cold  mutton,  ham,  fried  eggs,  marmalade,  rolls. 

DINNER. 

Boiled  skate,  anchovy  sauce. 
Mutton  stewed  with  pickles,  kebobs  and  ketcheree, 

mashed  potatoes. 

Orange  fritters. 

Cheese,  &c. 

KITCHEN. 
Stewed  beef  steak,  potatoes. 

April  5. 

BREAKFAST. 

Scolloped  fish,  potted  ham,  hot  cakes,  honey. 

DINNER. 

Macaroni  soup. 
Roast  beef  (9  lbs.),  horseradish  sauce,  stewed  endive, 

potatoes. 

Guernsey  pudding. 

Cheese. 

KITCHEN. 

Cold  mutton  or  kebobs  and  potatoes. 
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Aprtl  9. 

BREAKFAST. 
Potted  leveret,  cold  pie,  prawns,  preserves. 

DIN^NER. 

Plain  fiUets  of  sole. 
Haricot  of  mutton,  fried  tripe  and  onions,  mashed  potatoes. 

Mould  of  almonds  and  rice. 
Cheese,  &c. 

KITCHEN. 
Stewed  ox  kidney  or  tripe,  potatoes. 


AprU  10. 

BREAKFAST. 
Minced  meat  pate,  omelet,  cold  sole,  honey. 

DINNER. 

Gravy  soup. 

Turkey  poult,  roasted,  boiled  ham. 

Bashaws  of  lobster. 

Khubarb  tart. 

Cheese,  &c. 

KITCHEN. 
Shoulder  of  mutton,  potatoes,  Yorkshire  pudding. 

AprU  11. 

BREAKFAST. 

Cold  mutton,  ham,  minced  meat  p^t^,  honey. 

DINNER. 

Broiled  mackerel. 
Turkey,  with  macaroni  wall  (2nd  dressing),  rissoles  of  mutton, 

salsifis  with  white  sauce,  potatoes. 

American  blancmange. 

Cheese,  &c. 

KITCHEN. 

Cold  mutton,  potatoes. 
c2 
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BREAKFAST. 

Ham  p^t^,  rissoles  made  hot,  marmalade. 

DINNER. 

Carrot  sonp. 
Pork  cutlets  with  tomiato  sauce,  minced  turkey  with  savoury 

rice,  potatoes. 

Almond  cheesecakes. 

Cheese,  &c. 

KITCHEN. 
Hashed  mutton,  potatoes. 

April  13. 

BREAKFAST. 
Broiled  mushrooms,  potted  ham,  eggs,  preserves. 

DINNER. 

Boiled  calTs  head,  bacon,  seakale,  mashed  potatoes. 

Mayonnaise  of  lobster. 

Annette's  pudding. 

Cheese,  &c. 

KITCHEN. 
Beef  steak  pudding,  potatoes. 

April  14. 

BREAKFAST. 
Potted  ham,  mutton  chop,  cold  bacon,  marmalade,  rolls. 

DINNER. 

Soup  (economical). 
Hashed  calf's  head,  scolloped  oysters,  spinach,  mashed  potatoes. 

Sweet  tapioca,  Portuguese. 
Cheese. 


I 


KITCHEN. 
Toad  in  a  hole,  potatoes. 
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April  15. 

BREAKFAST. 

Prawns,  broiled  ham,  firied  eggs,  hot  cake,  preserves. 

DINNER. 

Fried  skate. 
Aitchbone  of  beef  (10  lbs.),  carrots,  greens,  potatoes. 

Madeira  pudding. 
Stewed  cheese. 

KITCHEN. 
Baked  Irish  stew. 

April  16. 

BREAKFAST. 
Cold  beef,  scolloped  fish,  marmalade. 

DINNER. 

Boiled  salmon  (2  lbs.),  shrimp  sauce. 

Cold  beef,  salad,  veal  olives. 

Sweet  omelet,  cheesikins. 

KITCHEN. 
Sheep's  head  stewed,  potatoes,  rice. 

April  17. 

BREAKFAST. 
Cold  beef,  poached  eggs,  prawns,  marmalade. 

DINNER. 

Vermicelli  soup. 

Stuffed  loin  of  mutton  (5  lbs.),  brocoli,  potatoes. 

Mayonnaise  of  salmon. 

Potato  pudding. 

Devilled  biscuits,  cheese,  &c. 

KITCHEN. 
Cold  beef,  potatoes. 
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BBEAKFAST. 
Gold  bee^  broiled  mushrooms,  Grerman  aosage,  maimalade. 

DISXESL 

Fried  soles. 
Minced  mutton  cntlets,  with  Tartar  pance,  romp  steak, 

fiied  potatoes. 

Bhubarbtart 

Cheese,  &c. 

KITCHEy. 
Babble  and  squeak,  treacle  pudding. 


19. 

BREAKFAST. 
Gold  sole,  croquets  of  mutton,  omelet^  jam. 

DnfXEE. 

Gock-a-leekie,  potatoes,  Bath  chap. 

Bashaws  of  lobster,  rice  fritters. 

Cheese,  &c. 

KITCHEN. 

Mutton  chops,  potatoes. 

April  20. 

BREAKFAST. 
Rolled  tongue,  sardines,  chap,  marmalade. 

Small  turbot,  shrimp  sauce. 
Roast  loin  of  pork  (5  lbs.),  apple-sauce,  sprouts,  rissoles  of  fowl, 

mashed  potatoes. 

Omelet  souffle. 

Cheese,  &c. 

KITCHEN. 
Sausage  pudding,  potatoes. 
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April  21. 

BREAKFAST. 

Tongue,  cliap,  rissoles  made  hot,  preserves. 

DINNER. 

Scolloped  fish. 
Fillets  of  pork,  with  apple-sauce,  stewed  sheep's  brains, 

spinach,  potatoes. 
Jam  sandwiches,  cheesikins. 

KITCHEN. 

Sheep's  heart,  potatoes. 

April  22. 

BREAKFAST. 
Tongue,  potted  shrimps,  fi:ied  eggs,  marmalade. 

DINNER. 

Onion  soup. 

Fillet  of  beef,  seakale,  minced  pork,  potatoes. 

Prince  Albert's  pudding. 

Cheese,  &c. 

KITCHEN. 
Cold  pork,  potatoes,  currant  dumplings. 

April  23. 

BREAKFAST. 

Potted  tongue,  cold  fillet  of  beef,  eggs,  potted  shrimps. 

DINNER. 

Fried  flounders. 

Boiled  neck  of  lamb  (3  lbs.),  caper  sauce,  fi:ied  cow  heel, 

onion  fritters,  mashed  turnips,  potatoes. 

Marmalade  pudding. 

Cheese,  &c. 

KITCHEN. 
Ox  kidney  pudding. 
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April  24. 

BREAKFAST. 
Cold  boiled  lamb,  potted  meat,  kippered  salmon. 

DINNER. 

Economical  soup. 
Stewed  brisket  of  beef,  veal  cutlets,  spinach,  mashed  potatoes. 

Almond  pudding. 
Welsh  rabbit. 

KITCHEN. 

Irish  stew,  bread  pudding. 

April  25. 

BREAKFAST. 
Cold  beef,  veal  cutlets  made  hot,  toasted  bacon,  honey. 

DINNER. 

Soup. 

Toad  in  a  hole,  cold  beef,  mashed  potatoes. 

Scolloped  oysters,  lemon  dumplings. 

Cheese,  &c. 

KITCHEN. 
Pork  chops,  potatoes. 

April  26. 

BREAKFAST. 
Cold  beef,  kippered  salmon,  poached  eggs,  marmalade. 

DINNER. 

Boiled  mackerel,  fennel  sauce. 
Shoulder  of  mutton,  onion  sauce,  sprouts,  potatoes.,'} 
Puddings  in  haste,  stewed  cheese. 

KITCHEN. 

Sea  pie,  potatoes. 
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April  27. 

BREAKFAST. 

Cold  mutton,  beef,  sardines,  marmalade,  rolls. 

DINNER. 

Fried  skate,  dissolved  butter. 
Mutton,  with  truffles  or  mushrooms,  poached  eggs,  and  spinach. 

Savoury  macaroni,  cup  puddings. 

KITCHEN. 

Cold  mutton,  potatoes. 

April  28. 

BREAKFAST. 

Sausage-meat  cakes,  hung  beef,  eggs,  marmalade. 

DINNER. 

Oyster  soup. 
Veal  cutlets  with  Cre-fydd  sauce,  rissoles  of  mutton, 

mashed  potatoes. 

Regent  pudding. 

Cheese. 

KITCHEN. 
Hashed  mutton,  hard  dumplings,  potatoes. 

AprU  29. 

BREAKFAST. 
Broiled  kidneys,  potted  shrimps,  omelet,  marmalade. 

DINNER. 

Boiled  leg  of  pork  (4  J  lbs.),  peas  pudding,  greens,  carrots, 

potatoes. 

Scolloped  crab,  Junior  United  pudding. 

Cheese,  <&c. 

KITCHEN. 
Beef  steak,  potatoes. 
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Apirn  30. 

BREAKFAST. 
Cold  pork,  broiled  whitrng,  ^gs,  marmalade. 

DECTEK. 

Peas  soup. 

Lamb's  irj,  cold  pork,  salad,  mashed  potatoes. 

Bread  pancakes,  cheese  biscuits. 

KITCHEX. 

Pig's  fiy,  potatoes. 


BREAKFAST. 
Slices  of  pork,  broiled,  poached  eggs,  potted  shrimps,  preserves. 

DINNER. 

Boiled  1^  of  lamb  (4  lbs.),  roast  dnckling,  mashed  turnips, 

new  potatoes. 

Asparagos,  mould  of  rhubarb. 

Bedford  cheese. 

KITCHEN. 
Stewed  knuckle  of  veal,  with  rice,  potatoes,  rhubarb  pudding. 

May  a. 

BREAKFAST. 
Cold  lamb,  cold  duckling,  potted  shrimps,  eggs,  preserves. 

DINNER. 

Economical  soup. 
Minced  lamb,  with  spinach,  hashed  duckling,  new  potatoes. 

Ground  rice  omelet. 
Bedford  cheese,  salad. 

KITCHEN. 
Veal  made  hot,  potatoes. 


BILLS  OF  FAMILY  FARE.  lix 

May  3. 

BREAKFAST. 
Broiled  ham,  fried  eggs,  prawns,  preserves. 

DINNER. 

Boiled  salmon  (2  lbs.),  shrimp  sauce,  cucumber. 

Veal  pie,  lamb  croquets,  cauliflower,  potatoes. 

Plovers'  eggs,  blancmange. 

Cheese,  &c. 

KITCHEN. 
Boiled  brisket  of  beef  (7  lbs.),  carrots,  cabbage. 

May  4. 

BREAKFAST. 
Cold  beef,  cold  veal  pie,  croquets  made  hot. 

DINNER. 

Mayonnaise  of  salmon,  cold  beef,  stewed  brains,  potatoes. 
Cauliflower  with  Parmesan,  sweet  omelet. 

KITCHEN. 
Liver  and  bacon,  potatoes. 

May  5. 

BREAKFAST. 

Cold  beef,  savoury  omelet,  marmalade,  hot  cakes. 

DINNER. 

Carrot  soup. 

Roast  fowl,  ham,  peas,  potatoes. 

Rhubarb  tart,  custard. 

Cheese,  &c. 

KITCHEN. 
Cold  beef,  salad. 


WILLS  or  FAXZLX  FAKL 


BREAKFAST. 
Colli  honu  &iiir  preserres. 

Fillets  of  »Ies  nidi  wiiite  amce. 

Stewed  kidn^rsv  rootst  pigeoii:^,  P^b^  potatoes. 

Clanaice  pudding. 

Cheese^  «&e. 

ETCHEy. 
Cold  bee^  potatoes^  rliabarb  pad£iig. 


BSEAKFAST. 

Cold  ham,  cold  pigeon^  marmalade,  tqDs. 

DVSyEBL 

Spring  sonp. 

Lamb^s  head  and  mince,  cauMower,  potatoes. 

Marmalade  pudding. 

Cheese,  Otc. 

KITCHEN. 
Sausage  pudding,  potatoes. 


^ 


BREAKFAST. 

Cold  ham,  buttered  eggs^  mince  made  hot. 

DDCfER. 

Spring  soup. 
Boast  idioulder  of  Iamb,  mince  sauce,  peas^  potatoes^  salad, 

lobster  cutlets. 

Velvet  cream. 

Cheese,  &c. 

KrrcHEX. 

Be^steak  pie  (2  lbs.),  potatoes,  stewed  rhubarb. 


BILLS  OF  FAMILY  FAKE.  Ixi 

May  9. 

BREAKFAST. 

Cold  lamb,  potted  ham,  stewed  rhubarb. 

DINNER. 

Boiled  mackerel. 
Broiled  bladebone  of  lamb,  veal  olives,  asparagus,  potatoes. 

Jam  tart,  cheesikins. 

*  KITCHEN. 
Cold  pie,  potatoes,  currant  dumpling. 

May  10. 

BREAKFAST. 
Potted  ham,  broiled  kidneys,  veal  olives  made  hot. 

DINNER. 

Julien  soup. 
Soast  beef  (8  lbs.),  horseradish,  stewed  mushrooms,  potatoes, 

cauliflower. 

Plovers'  eggs,  Swiss  pudding. 

Cheese,  <Sc. 

KITCHEN. 
Boiled  mackerel,  potatoes,  cold  meat  or  a  pudding. 

May  11. 

BREAKFAST. 

Cold  beef,  potted  shrimps,  poached  eggs,  marmalade. 

DINNER. 

Mayonnaise  of  lobster,  cold  beef,  new  potatoes. 
Bread  and  cheese  pudding,  German  puffs. 

KITCHEN. 
Mutton  chops,  potatoes. 


Ixii  BILLS  OF  FAMILT  FABE. 


BREAKFAST. 
Cold  beef,  prawns,  preserves,  rolls. 

DISXESL 

Brill,  shrimp  sance. 

Pelan,  pickles. 

Asparagus,  baked  marmalade  pudding. 

Cheese,  &c. 

KITCHEN. 
Cold  beef,  salad. 


BREAKFAST. 

Fish  scolloped,  with  bread  crombs,  broiled  bacon,  ^gs, 

preserves. 

DIXXER. 

Mock  whitebait,  brown  bread  and  butter. 
Fricasseed  rabbit,  mutton  cutlets,  peas,  potatoes. 

Orange  firitters. 
Cheese,  &c. 

KITCHEN. 
Hashed  beef,  with  dumplings,  potatoes. 


BREAKFAST. 
Mutton  cutlets  made  hot,  broiled  mushrooms,  eggs. 

DIXXER. 

Curried  lobster,  rice. 

Rissoles,  pigeon  pie,  peas,  potatoes. 

Sweet  omelet,  cheese  biscuits. 

KITCHEX. 
Liver  and  bacon,  potatoes. 


BILLS   OF   FAMILY   FAKE.  Ixiii 

May  15. 

BREAKFAST. 

Pigeon  pie,  rolled  tongue,  eggs,  marmalade. 

DINNER. 

Braised  salmon. 

Fricandeau  of  veal,  with  spinach. 

Hoast  leveret,  peas,  rice,  blancmange. 

Cheese,  &c. 

KITCHEN. 
Shoulder  of  mutton  (6  lbs.),  potatoes,  Yorkshire  pudding. 

'  —  n — ■ 

May  16. 

BREAKFAST. 
Rolled  tongue,  cold  mutton,  preserves. 

DINNER. 

Salmon  pudding. 
Cold  fricandeau,  salad,  hashed  leveret,  asparagus. 

Eatafia  pudding. 
Cheese,  &c. 

KITCHEN. 

Cold  mutton,  salad. 

May  17. 

BREAKFAST. 
Rolled  tongue,  poached  eggs,  sardines. 

DINNER. 

Italian  paste  soup. 

Curried  mutton,  rice,  stewed  giblets,  cauliflower. 

Plovers'  eggs,  with  savoury  jelly. 

Cheese,  &c. 

KITCHEN. 
Mutton  and  potato  jpie. 


Ixiv  BILLS  OF  FAMILT  FAKE. 

May  18. 

BREAKFAST. 
Tongue,  sausage-meat  cakes,  marmalade. 

DINNER. 

Gravy  soup. 
Eoast  leg  of  pork  (4^  lbs.),  apple  sauce,  summer  cabbage, 

potatoes. 
Cauliflower  with  Parmesan,  college  pudding. 

Cheese,  &c. 

KITCHEN. 
Beef  steak,  potatoes. 

May  19. 

BREAKFAST. 

Potted  tongue,  toasted  bacon,  fried  eggs,  marmalade. 

DINNER. 

Water  souchet  of  flounders,  brown  bread  and  butter. 

Pork  collops,  rump  steak  (|  lb.),  potatoes. 

Croquets  of  rice. 

Bedford  cheese. 

KITCHEN. 
Toad  in  a  hole. 

May  20. 

BREAKFAST. 
Potted  tongue,  rump  steak,  sardines,  ^gs. 

DINNER. 

Fried  soles. 

Mutton  pudding,  curried  lobster,  rice,  cauliflower. 

Cheese  souffle,  jam  sandwiches. 

KITCHEN. 
Cold  pork,  potatoes. 


BILLS   OF   FAMILY  FABE.  Ixv 

May  21. 

BREAKFAST. 

Cold  sole,  German  sausage,  firied  eggs,  preserves. 

DINNER. 

Boiled  mackerel. 

Lamb's  fry,  broiled  mushrooms,  peas,  potatoes. 

Anchovy  toast,  Clifton  puffets. 

Bedford  cheese. 

KITCHEN. 

Sea  pie,  potatoes. 

May  22. 

BREAKFAST. 
Sheep's  tongues,  sardines,  omelet,  honey. 

DINNER. 

Boiled  fowl,  baked  ham,  mutton  cutlets  with  tomato  sauce, 

peas,  potatoes. 

Franchipani  cream,  cheesecakes. 

Cheese,  &c. 

KITCHEN. 

Half  a  shoulder  of  veal,  roasted,  greens,  potatoes,  rhubarb 

pudding. 

May  23. 

BREAKFAST. 
Ham,  mutton  cutlets,  sardines. 

DINNER. 

Mock  white  bait,  brown  bread  and  butter,  lemon,  &c. 
Mayonnaise  of  fowl,  Neapolitan  agnellotti  (2nd  dressing  of  veal). 

Potato  omelet. 
Cheese,  &c. 

KITCHEN. 

Cold  veal,  potatoes. 
d 


Ixvi  BILLS  OF  FAMILT  FABE. 


BREAKFAST. 
Ham,  agnellotd  made  hot,  ^gs,  marmalade. 

DDfXEE. 

Spring  soup. 
Veal  and  ham  cutlets  with  Tartar  sauce,  stewed  sheep's  brains, 

peas. 

Bread  pancakes,  stewed  rhubarb. 

Cheese,  &c 

KITCHEN. 

Cold  veal,  salad,  treacle  pudding. 


BREAKFAST. 
Ham,  poached  eggs,  sardines,  marmalade,  honey. 

DINNER. 

Scolloped  crab. 

Boast  leg  of  mutton  (6  lbs.),  asparagus,  potatoes. 

A  pudding  for  a  prince. 

Cheese,  &c. 

KITCHEN. 
Pork  chops,  potatoes. 


ky  26. 

BREAKFAST. 
Ham,  cold  mutton,  prawns,  hot  cake. 

DINNER. 

Fillets  of  sole  with  sweet  herbs. 
Minced  mutton  cutlets  with  tomato  sauce,  fried  calTs  liver  and 

bacon,  peas,  potatoes. 

Gooseberry  tart. 

Cheese,  &c. 

KITCHEN. 
1^  Cold  mutton,  potatoes. 


BILLS  OF  FAMILY  FAKE.  Ixvii 

May  27. 

BKEAKFAST. 
Broiled  mushrooms,  ham,  cold  sole. 

DINNER. 

Carrot  soup. 
Fricasseed  rabbit,  rissoles  of  mutton,  cauliflower,  potatoes. 

Baked  marrow  pudding. 
Cheese,  &c. 

KITCHEN. 
Hashed  mutton  with  dumplings,  potatoes. 


BREAKFAST. 
Ham,  rissoles  made  hot,  omelet,  marmalade. 

DINNER. 

Fried  skate. 

Stewed  lamb  chops  with  cucumbers,  peas,  potatoes. 

Bashaws  of  lobster,  stewed  rhubarb,  Devcmshire  cream. 

Cheese,  &c. 

KITCHEN. 

Sheep^s  hearts,  potatoes. 

May  29. 

BREAKFAST. 
Potted  ham,  mutton  chop,  eggs,  hot  cake,  marmalade. 

DINNER. 

Salmon  cutlets,  Indian  sauce. 
Boiled  aitchbone  of  beef  (10  lbs.),  carrots,  summer  cabbage, 

braised  duck  with  peas. 

Mould  of  rice  with  preserves. 

Cheese,  &c. 

KITCHEN. 

Stewed  knuckle  of  veal  with  rice,  summer  cabbage,  potatoes, 

rhubarb  pie. 
d2 


Ixviii  BILLS   OF   FAMILY  FAKE. 

ZMCaj'  30. 

BREAKFAST. 
Cold  beef,  potted  ham,  sardines. 

DINNER. 

Economical  soup. 

Duck,  minced,  bubble  and  squeak. 

Stewed  cheese,  Bath  pudding. 

KITCHEN. 
Veal  made  hot,  fried  vegetables,  cold  pie. 

ZMCay  31. 

BREAKFAST. 
Cold  beef,  bacon,  fried  eggs,  hot  cake,  marmalade. 

DINNER. 

Mayonnaise  of  lobster,  cold  beef,  curried  kidneys,  rice,  potatoes. 

Sweet  tapioca  (Portuguese). 
Cheese. 

KITCHEN. 
Cold  beef,  salad,  suet  p]idding. 

Jnne  1. 

BREAKFAST. 
Broiled  whiting,  cold  beef,  bacon,  marmalade,  hot  rolls. 

DINNER. 

Fried  plaice. 

Maintenant  cutlets,  pigeon  pie,  cauliflower. 

Stewed  gooseberries,  Devonshire  cream. 

Cheese,  &c. 

KITCHEN. 
Peas  soup,  cold  beef,  potatoes. 


BILLS  OF  FAMILY  FARE.  Ixix 

Xane  2. 

BREAKFAST. 
Cold  fish,  pigeon  pie,  preserves. 

DINNER. 

Vegetable  soup. 

Ribs  of  lamb  (7  lbs.),  mint  sauce,  peas,  potatoes. 

Ground  rice  souffle,  cheesikins. 

KITCHEN. 

Mutton  pudding,  potatoes. 

Jnne  3. 

BREAKFAST. 
Pigeon  pie,  cold  lamb,  sardines,  marmalade,  honey. 

DINNER. 

Stewed  eels. 
Cold  lamb,  salad,  fillet  of  beef,  spinach. 
Gooseberry  fool. 
Cheese,  &c. 

KITCHEN. 
Boiled  bacon,  cabbage,  hard  dumplings. 

Xane  4. 

BREAKFAST. 

Fillet  of  beef,  cold  bacon,  eggs,  hot  cake,  preserves. 

DINNER. 

Dory,  anchovy  sauce. 
Mutton  cutlets,  tomato  sauce,  fried  calf's  brains,  potatoes,  peas. 

Annette's  pudding. 
Cheese,  &c. 

KITCHEN. 
Beef  steak,  potatoes. 


IxX  BILLS  OF  FAMILY  FABE. 

June  5. 

BREAKFAST. 

Scolloped  fish,  broiled  bacon,  fried  ^gs,  marmalade. 

DIXXER. 

Green  peas  sonp. 
Baked  calTs  head  with  Italian   sauce,   ham,   lobster  cutlets, 

cauliflower,  potatoes. 

Velvet  cream. 

Cheese,  etc. 

KITCHEN. 
Leg  of  mutton  (7  lbs.),  peas,  potatoes. 


Xane  6. 

BREAKFAST. 
Gold  mutton,  ham,  lobster  cutlets  made  hot,  honey. 

DINNER. 

Economical  soup. 
Hashed  calTs  head  (2nd  dressing),  mutton  cutlets  in  haste, 

peas,  potatoes. 

Grooseberry  tart. 

Cheese. 

KITCHEN. 
Cold  mutton,  salad. 


Xane  T. 

BREAKFAST. 
Cold  mutton,  ham,  sardines,  hot  cakes. 

DINNER. 

Mullet  in  paper. 
Rump-steak  pudding,  croquets  of  mutton,  French  beans. 

Omelet  with  preserves. 
Cheese,  &c. 

KITCHEN. 
Hashed  muttr^,  rice. 


BILLS  OF  FAMILY  FAKE.  Ixxi 


Jnne  8. 


BREAKFAST. 
Croquets  made  hot,  ham,  marmalade. 

DINNER. 

Hotch-potch,  potatoes. 

Quail,  asparagus,  ground  rice,  souffle. 

Cheese,  &c. 

KITCHEN. 

Bacon,  peas,  hard  dumplings. 


June  9. 

BREAKFAST. 

Potted  ham,  poached  eggs,  soda  scones,  ripe  fruit. 

DINNER. 

Broiled  mackerel. 

Sweetbread,  boiled  tongue,  peas,  potatoes. 

Bashaws  of  lobster,  Swiss  pudding. 

Cheese,  &c. 

KITCHEN. 

Cold  bacon,  lettuces,  baked  batter  pudding. 

Jnne  10. 

BREAKFAST. 
Tongue,  potted  ham,  sardines,  ripe  fruit. 

DINNER. 

Spring  soup. 

Dry  Malay  curry,  rice. 

Currant  tart,  cheese  souffle. 

KITCHEN. 
Sheep's  hearts^  summer  cabbage. 
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BILLS  OF  FAMILT  FABE.  IxxJiJ 

June  X%m 

BREAKFAST. 
Potted  prawns,  eels  made  hot,  slices  of  venison,  broiled,  fruit. 

DINNER. 

Tapioca  soup. 
Grenatins  of  veal,  rissoles  of  venison,  peas,  potatoes. 

Fruit  tart. 
Cheese,  &c. 

KITCHEN. 
Mutton  chops,  potatoes. 

■.—    -■  ■  !■  _■■■■  ■  11—  ■-  .^1  ■  ■■■!.  I  -■■■I-.-  ■  ■-!  ■■■■■^ 

June  15. 

BREAKFAST. 

Rissoles  made  hot,  bacon,  eggs,  soda  scones,  fruit. 

DINNER. 

Fried  soles. 
Stewed  brisket  of  beef  (8  lbs.)  with  French  beans,  potatoes. 

Baked  macaroni  pudding. 
Cheese,  &c. 

KITCHEN. 
Liver  and  bacon,  potatoes. 

June  16. 

BREAKFAST. 
Cold  sole,  cold  beef,  hot  cake,  fruit. 

DINNER. 

Mayonnaise  of  lobster,  cold  beef,  lamb  chops,  peas,  potatoes. 
•  Fresh  fruit  pudding. 

Cheese,  &c. 

KITCHEN. 
Irish  stew,  baked. 


IILL?  or  FAULT  TAXL, 

EKEAKFAST. 

Cold  be^  chops  made  hot,  aardmes^  findt. 

Broiled  whiting. 

Boast  loin  of  mutton  (5  Ibe^),  cauIMower,  potatoes.. 

Currant  and  cherry  tart,  Deron^iiie  cream. 

Cheese,  &c. 

ETTCHEy. 

Kidnej  pudding,  potatoes^ 


BREAKFAST. 
Beef,  cold  mutton,  poached  eggs^  fruit. 

DD^'ER. 

V^etable  soup. 

Mutton,  stewed,  with  pickles,  French  beans,  potatoes. 

Cauliflower  with  Parmesan,  rice  blancmange. 

Cheese,  &c. 

Cold  beef,  salad,  gooseberry  pudding. 

June  19. 

BREAKFAST. 
Mixed  meat  p^te,  bacon,  hot  cake,  marmalade. 

DINNER. 

Salmon  (2  lbs.),  shrimp  sauce,  cucumber. 
CTiump  end  of  loin  of  veal  (6  lbs.),  gammon  of  bacon  (4  lbs.), 

peas,  potatoes. 
Savoury  macaroni,  mixed  fruit  cream. 

KITCHEN. 

Roast  upper  side  of  round  of  beef  (7  lbs.),  cabbage,  potatoes, 

Yorkshire  pudding. 


BILLS   OF   FAMILY   FARE.  IxXV 

June  20. 

BREAKFAST. 

PS,t6,  cold  bacon,  eggs,  rolls,  fruit. 

DINNER. 

Mayonnaise  of  salmon,  cold  veal,  cold  bacon^  minced  beef  with 

mushrooms. 

Sweet  rice  (Portuguese). 

Cheese,  &c. 

KITCHEN. 

Cold  beef,  potatoes. 


Xane  21. 

BREAKFAST. 
Cold  bacon,  minced  beef  made  hot,  poached  eggs,  fruit. 

DINNER. 

NeapoKtan  Agnellotti  (2nd  dressing),  beef  with  truffles, 

French  beans. 

Bashaws  of  lobster,  stewed  fruit. 

Cheese,  &c. 

KITCHEN. 
Hashed  beef,  potatoes,  cabbage. 


June  22. 

BREAKFAST. 

Agnellotti  made  hot,  cold  bacon,  sardines,  fruit. 

DINNER. 

Baked  mullet. 
Lamb,  stewed  with  peas,  rabbit  pie,  potatoes. 


Ground  rice  cup  puddings. 
Cheese,  salad. 

KITCHEN. 
Sheep'a  head  and  liver,  potatoes. 


IxXVi  BILLS  OF  FAJOLT   FAB£. 


BREAKFAST. 

Babbit  pie,  cold  baoon,  poached  e^s,  fnnL 

DIXXER. 

Fillets  of  sole  nith  white  sauoe. 
Stewed  calTs  liver,  roast  pigeons,  broiled  musfarocsDs,  pet& 

Strawberry  jelly. 
CheeBe,  <Sbc 

EUCHEX. 
Peas  and  baoon. 


BSEAIiTAST. 
Eabl»t  pae,  oold  jogtoai,  sole  made  bot,  fixdt. 

BIXXKR. 

Boiled  uuwiereL 
Shc^uldeT  c^  lamb  {J^i  lb§L\  a^^wragiiSL,  poCatoeSi. 

C3w«eae!,  ^c 

mVHKW 
OcN^  siew^  liT«ir^  ocOd  baf^coi.  salad. 


BK£AKFAST. 
Breik<d  hant.  lo-ieti  «$^  prawi^  mnmabide, 

UTCHKX. 
Beef  stmnk^  ivH^to^sw 


BILLS   OF  FAMILT   FARE.  Ixxvii 

June  26. 

BEEAKFAST. 
Broiled  bladebone  of  lamb,  lobster  cutlets  made  hot. 

DINNER. 

Green  peas  soup. 
Boiled  fowl,  ham,  asparagus,  potatoes,  mutton  cutlets, 

tomato  sauce. 

Small  tipsj  cake. 

Cheese,  &c. 

KITCHEN. 

Boast  shoulder  of  mutton  (6  lbs.),  cauliflower,  potatoes, 

suet  dumplings. 

Xane  27. 

BEEAKFAST. 
CJold  mutton,  ham,  rolls,  fruit. 

DliSTS'EE. 

White  soup  (economical). 
Mayonnaise  of  fowl,  mutton  -wdth  mushrooms,  potatoes. 

Venetian  cream. 
Cheese,  &c. 

KITCHEN. 
Cold  mutton,  fried  vegetables. 

June  28. 

BEEAKFAST. 
Ham,  broiled  mutton,  sardines,  fruit. 

DINNEB. 

Curried  lobster,  rice,  veal  forcemeat  roll,  peas,  potatoes. 

Fruit  transparency. 
Cheese,  &c. 

KITCHEN. 
Hashed  mutton,  with  dumplings. 


Ixzviii  RILL9  07  FAXZLT  TARE. 


BSEAKFAST. 
Cold  ferconeas  rol!,  ham^  Lobster  made  Iiot,  fimit. 

DDTJfEK 

Vermicelli  soup. 
Stefwed  giblets^  rump  steak,  nspaxagosy  potatoes. 

Cheesecakes. 
CKeese,  &c. 

KTTCHEy. 

CalTs  hearty  potatoeSb. 


n 


BREAKFAST. 
Ham,  mmp  steak  made  hot,  eggs^  £niit. 

DEyXER. 

Small  tnrbotf  lobster  sance. 

Lamb  catlets  with  cacmnbers,  peas;  potatoes. 

Boiled  tapioca  padding. 

Cheese,  <&c 

KirCHEX. 

Hashed  heart,  potatoes,  gooseberry  pudding. 

BREAKFAST. 
Potted  ham,  omelet,  lamb  cutlets,  hot  cake,  fruit. 

DINXEE. 

Scolloped  fish. 

Stewed  breast  of  veal  with  peas,  broiled  ham. 

Gooseberry  fool,  sponge  cakes,  Devonshire  cream. 

Cheese,  &c. 

KITCHEN. 
Beef  steak,  potatoes. 


BILLS  OF  FAMILT  FABE.  Ixxix 

July  a. 

BREAKFAST. 
Cold  veal,  potted  ham,  sardines,  fruit. 

DINNER. 

Broiled  mackerel. 

Braised  mutton  cutlets,  cauliflower,  potatoes. 

Scolloped  crab,  fruit  tart. 

Cheese,  &c. 

KITCHEN. 
Cold  veal,  potatoes. 

J^ily  3. 

BREAKFAST. 

Spiced  beef,  omelet,  fruit. 

DINNER. 

Stewed  eels. 

Ribs  of  lamb  (7  lbs.),  mint  sauce,  peas,  potatoes. 

Grooseberry  trifle,  cheese  fondu. 

KITCHEN. 
Mutton  pudding,  potatoes,  baked  rice  pudding. 

Jnly  «• 

BREAKFAST. 
Spiced  beef,  cold  lamb,  rolls,  fruit. 

DINNER. 

Plain  fillets  of  sole. 

Cold  lamb,  salad,  pigeon  pie. 

Strawberry  jeUj. 

Buckingham  cheese. 

KITCHEN. 
Stewed  ox  kidney,  potatoes. 


IXXX  BELLS  OF  FAMILT   FABE. 

J^ily  5. 

BREAKFAST. 
Pigeon  pie,  spiced  beef,  fruit. 

DIXXER. 

Water  souchet  of  flounders,  brown  bread  and  bntter. 

Braised  duck  with  olives,  peas,  potatoes. 

Bashaws  of  lobster,  raspberry  and  currant  tart 

Buckingham  cheese. 

KITCHEN. 
Cold  lamb,  salad. 

Xoly  6. 

BREAKFAST. 

Spiced  beef,  pigeon  pie,  sardines. 

DIXXER. 

Salmon  cutlets,  Indian  sauce. 
Neck  of  veal  braised  with  truffles,  French  beans,  potatoes. 

Velvet  cream. 
Cheese. 

KITCHEN. 
Fried  plaice,  spiced  beef,  salad. 

J^ilyT. 

BREAKFAST. 
Toasted  bacon,  fried*  eggs,  cold  veal,  fruit, 

DINXTIR. 

Macaroni  soup. 

Roast  loin  of  lamb  (3  lbs.),  salad,  peas,  potatoes. 

Baked  fruit,  sponge  cake,  cream. 

Cheese. 

KITCHEN. 
Liver  and  bacon,  potatoes. 


BILLS  OF  FAMILT  FABE.  Ixxxi 

XnlyS. 

BREAKFAST. 

Cold  braised  veal,  broiled  ham,  sardines,  fruit 

DINNER. 

Mayonnaise  of  crab. 
Eoast  fowl,  tongue,  cauliflower,  potatoes. 

Swiss  cream; 
Cheese. 

KITCHEN, 
Cold  lamb,  salad. 

Xnly  9. 

BREAKFAST. 
Tongue,  cold  fowl,  fruit,  sardines. 

DINNER. 

Fried  plaice. 
Fillet  of  beef,  croquets  of  fowl,  broiled  mushrooms,  potatoes. 

Fruit  tart,  cream. 
Cheese,  &c. 

KITCHEN. 

Sheep^s  hearts,  potatoes. 

-      -    -- —    -  -  — 

Xnly  10. 

BREAKFAST. 
Cold  plaice,  tongue,  croquets  made  hot,  stewed  fruit. 

DINNER. 

Boiled  leg  of  lamb  (4^  lbs.),  turnips,  peas,  potatoes,  roast  leveret. 
Tapioca  pudding  (Portuguese),  fruit,  cheese  souffle. 

KITCHEN. 

Shoulder  of  mutton  (6  lbs.),  potatoes,  currant  pudding* 

e 


Ixxxii  BILLS   OF   FAMILY   FAKE. 

July  11. 

BREAKFAST. 

Hashed  leveret,  cold  mutton,  rolls,  fiiiit. 

DINNER. 

Braised  salmon  (2  lbs.). 

Cold  lamb,  salad,  rissoles  of  mutton. 

Curds  and  cream,  fruit. 

Cheese,  &c. 

KITCHEN. 

Cold  mutton,  salad. 

Xoly  12. 

BREAKFAST. 
Potted  tongue,  rissoles  made  hot,  fruit. 

DINNER. 

Sahnon  pudding. 
Curried  rabbit,  rice,  minced  mutton,  cutlets  with  tomato  sauce, 

spinach. 

Potato  souffle. 

Cheese,  &c. 

KITCHEN. 

Hashed  mutton  and  lamb,  dumplings,  potatoes. 

July  13. 

BREAKFAST. 

Mutton  cutlets  made  hot,  potted  tongue,  omelet,  fruit. 

DINNER. 

Rice  soup. 

Roast  duck,  veal  pie,  peas,  potatoes. 

Currant  and  raspberry  trifle. 

Cheese,  &c. 

KITCHEN. 
Beef  Bteak  pudding,  potatoes. 


BILLS  OF  FAMILT   FABE.  Ixxxili 

Xoly  1ft. 

BREAKFAST. 
Veal  pie,  cold  duck,  eggs,  fruit. 

DD^NER. 

Broiled  mackereL 

Roast  beef  (8  lbs.),  French  beans,  potatoes. 

Fruit  tart,  custard  or  cream. 

Cheese,  &c. 

KITCHEN. 
Veal  pie,  salad. 

July  15. 

BREAKFAST. 
Prawns,  cold  beef,  bacon,  poached  eggs,  fruit. 

DINNER. 

Mayonnaise  of  lobster,  cold  beef,  minced  beef  with  Italian  paste. 

Melbourne  pudding. 
Cheese,  &c. 

KITCHEN. 
Liver  and  bacon,  potatoes. 

July  16. 

BREAKFAST. 
Minced  beef  made  hot,  broiled  ham,  fried  eggs,  fruit. 

DINNER. 

0 

Fried  skate. 

Beef  with  mushrooms,  lamb's  fry,  peas,  potatoes. 

American  blancmange. 

Cheese,  &c. 

KITCHEN. 

Cold  beef,  salad. 
e2 


Ixxxiv  BILLS  OF  FAMILY  FAKE, 

XnlT'lT. 

BREAKFAST. 

Skate  made  hot,  lamb  fiy  made  hot,  omelet,  finiit. 

DINNER. 

Small  turbot,  lobster  -sauce,  cucumber. 

Neck  of  venison  (8  lbs.),  French  beans,  potatoes. 

Currant  and  raspberry  tart,  Devonshire  cream. 

Cheese,  &c. 

KITCHEN. 

Stewed  knuckle  of  veal  with  peas,  cherry  tart. 

July  18. 

BREAKFAST. 

Scolloped  fish  with  crumbs,  broiled  kidneys,  hung  beef. 

DINNER. 

Scolloped  fish. 

Hashed  yenison,  French  beans,  potatoes. 

Velvet  cream. 

Cheese. 

KITCHEN. 
Veal  made  hot,  potatoes. 

July  19. 

BREAKFAST. 
Hashed  venison,  hung  beef,  omelet,  hot  cake,  finiit. 

DINNER. 

Green  peas  soup. 

Chump  end  of  loin  of  veal  (6  lbs.),  roasted,  boiled  ham, 

hashed  venison,  French  beans,  stewed  cucumber. 

Fruit  transparency,  custard. 

Cheese,  &c. 

KITCHEN. 
Beef  steak  pie,  potatoes. 


BILLS  OF  FAMILY   FARE.  IxXXV 

July  20. 

BREAKFAST. 

Ham,  cold  veal,  fruit,  anchovies. 

DINNER. 

Fillets  of  sole  with  Tartar  sauce. 
Minced  veal  Italian  fashion,  peas,  potatoes,  cold  ham,  salad. 

Mould  of  lemon  rice. 
Cheese,  &c 

EITCHEN. 
Fried  eggs  and  bacon,  potatoes. 

July  21. 

BREAKFAST. 

Soles  made  hot,  cold  ham,  hung  beef,  fruit. 

DINNER. 

Spring  soup. 
Broiled  chicken,  mushroom  sauce,  boiled  bacon,  broad  beans, 

stewed  endive,  potatoes. 
Currant  and  raspberry  tart,  Devonshire  cream. 

Cheese,  <&c. 

KITCHEN. 
Neck  of  mutton  (3  lbs.),  baked  with  potatoes  and  suet  pudding. 

JB17  22. 

BREAKFAST. 
Ham,  broiled  mushrooms,  anchovies,  poached  eggs,  fruit. 

DINNER. 

Broiled  mackerel. 

Shoulder  of  lamb,  peas,  potatoes. 

Blancmange. 

Cheese,  &c. 

KITCHEN. 
Cold  mutton,  salad. 


IxXXVi  WOMM  OF  FAMILT  FARE. 


BREAKFAST. 

Ck>ld  bacon,  broiled  whiting,  potted  ham,  fruit. 

DINNER, 

Majonnaise  of  lobster,  cold  lamb,  rabbit  pie,  potatoes. 

Swiss  cream. 
Cheese,  &c. 

KITCHEN. 
Cold  mntton,  cold  bacon,  salad,  rice  pudding. 

Xnly  2«. 

BREAKFAST. 

Potted  ham,  broiled  bladebone  of  lamb,  rabbit  pie. 

DINNER. 

Macaroni  soup.' 

Boast  capon^  broiled  ham,  lobster  cutlets,  stewed  mushrooms, 

French  beans  k  la  Fran9aise,  potatoes. 

Bath  pudding. 

Cheese,  &c. 

KITCHEN. 

Soused  mackerel,  beef  steak  pudding,  potatoes. 

Xolyas. 

BREAKFAST. 
Cutlets  made  hot,  potted  ham,  rabbit  pie,  rolls,  fruit. 

DINNER. 

Green  peas  soup. 
Minced  fowl  with  savoury  rice,  mutton  cutlets  with  tomato  sauce, 

artichokes. 
Rhenish  cream. 

KITCHEN. 
Mutton  qhops,  potatoes. 


BILLS  OF   FAMILY  FABE.  IxXXVii 

,  July  26. 

BREAKFAST. 

Mutton  cutlets  made  hot,  anchovies,  bacon,  eggs,  fruit. 

DIMTER. 

"   Fried  soles. 
Fricandeau  of  veal,  peas,  bacon,  broad  beans. 

Velvet  cream. 
Cheese,  &c. 

KITCHEN. 
Toad  in  a  hole,  potatoes. 

July  27. 

BREAKFAST. 
Cold  sole,  bacon,  fricandeau  eggs,  fruit. 

DINNER. 

Mayonnaise  of  prawns,  cold  fricandeau. 
Roast  pigeons,  peas,  Melbourne  pudding. 

Cheese,  &c. 

KITCHEN. 
Beef  steak,  potatoes. 

July  28. 

BREAKFAST. 
Broiled  ham,  fried  eggs,  cold  pigeons,  anchovies. 

DINNER. 

Fried  eels,  Tartar  sauce. 
Sweetbreads'  plain,  baked  mushrooms,  fried  French  beans, 

rump  steak  pie. 

Arrowroot  souffle. 

•  Cheese,  &c. 

KITCHEN. 
Sheep's  heserts,  peas,  potatoes. 


IxXXViii  BELLS  01*  FAJfILT  FASE. 


BBEAXFAST. 
Rump  steak  pie,  cold  eels,  frcdt. 

Gravy  aoup. 
Dock  braLaed  with  turnips,  fried  brains^  potatoes. 

Mixed  fruit  jelly. 
Cheese  and  salad. 

KITCHEN. 
Fried  plaice,  cold  meat  pie,  salad. 

July  30. 

BBEAKFAST. 
Spiced  beef,  omelet,  fruit. 

DINNEB. 

Boiled  salmon  (2  lbs.).. 
Lamb's  fry,  peas,  veal  cutlets  braised,  potatoes. 

Omelet  souffle. 
Cheese,  &c. 

KITCHEN. 

Brains  or  liver  and  bacon,  cabbage. 

July  31. 

BREAKFAST. 
Spiced  beef,  cold  veal  cutlets,  sardines,  fruit. 

DINNER. 

Mayonnaise  of  salmon. 
Ribs  of  lamb  (7  lbs.),  curried  veal,  rice,  peas,  potatoes. 

Fruit  tart,  custard. 
Cheese,  &c. 

KITCHEN. 
Half  of  a  leg  of  mutton  (4  lbs.),  peas^  potatoes,  fruit  pudding. 


BILLS  OF  FAMILY  FABE.  Ixxxix 

JkmguMt  1. 

BBEAKFAST. 
Gold  lamb,  spiced  beef',  rolls,  fruit. 

DINNER. 

Small  brill,  lobster  sauce. 
Cold  lamb,  salad,  minced  mutton  cutlets  with  macaroni. 

Annette^s  pudding. 

KITCHEN. 
Cold  mutton,  salad. 

Jkaguat  2. 

BREAKFAST. 
Scolloped  fish,  spiced  beef,  mutton  cutlets  made  hot 

DINNER. 

Curried  fish,  rice. 

Stewed  brisket  of  beef  (6  lbs.),  with  French  beans. 

Greengage  tart,  cream. 

Cheese,  &c. 

KITCHEN. 
Plaice,  spiced  beef,  cold  lamb,  salad. 

JkmguMt  3. 

BREAKFAST. 
Minced  cutlets  made  hot,  cold  beef,  hot  cake. 

DINNER. 

Broiled  mackerel. 
Boiled  calTs  head  with  white  sauce,  boiled  bacon  (3  lbs.), 

broad  beans,  potatoes. 
Paradise  pudding. 

KITCHEN. 
Beefsteak  pudding. 


XO  BILLS  Of  FAMILY  FABE. 

JkmguMt  4. 

BREAKFAST. 

Cold  beef,  cold  bacon,  marmalade,  ^gs. 

DK^NER. 

Fried  flounders. 
Hashed  calf's  bead,  broiled  ham,  peas,  mashed  potatoes. 

Lemon  dumplings.      * 
Cheese,  &c. 

KITCHEN. 

Cold  beef,  potatoes. 

Jkagnmt  5. 

BREAKFAST. 
Potted  prawns,  broiled  kidneys,  cold  bacon,  hot  cake. 

DINNER. 

Economical  soup. 
Stewed  lamb  cutlets  with  peas,  pigeon  pie,  mashed  potatoes. 

Matrimony  pudding. 
Cheese,  &c. 

KITCHEN. 
Stewed  ox  kidney,  potatoes. 

BREAKFAST. 
Pigeon  pie,  potted  prawns,  stewed  fruit. 

DINNER. 

Fried  fillets  of  sole. 

Mutton  cutlets  with  mushroom  sauce,  mashed  potatoes, 

French  beans  k  la  Fran9ai8e. 

Ground  rice  cheesecakes. 

Cheese,  &c. 

KITCHEN. 
Liver  and  bacon,  potatoes. 


BILLS  OF  FAMILT  FARE.  XCl 

JkmguMt  7. 

BREAKFAST. 

Cold  sole,  pigeon  pie,  potted  prawns,  eggs. 

DINNER. 

Boiled  salmon  (2  lbs.),  shrimp  sauce,  cucumber. 

Eoast  leg  of  lamb  (4^  lbs.),  peas,  potatoes. 

Velvet  cream  with  greengages. 

Cheese,  &c 

KITCHEN. 
Stewed  knuckle  of  veal  with  peas,  potatoes,  fruit  pudding. 

Auffost  8. 

BREAKFAST. 

Cold  lamb,  omelet,  rolls,  fruit. 

DINNER. 

Mayonnaise  of  salmon. 

Minced  lamb,  mashed  potatoes,  baked  mushrooms. 

Belgian  pudding,  Welsh  rabbit. 

KITCHEN. 
Veal  made  hot,  potatoes. 

Jkaguat  9, 

BREAKFAST. 
Bone  of  lamb,  broiled,  anchovies,  hung  beef,  poached  eggs. 

DINNER. 

Vermicelli  soup. 
Braised  fowl  with  &eah.  tomatoes,  boiled  ham,  French  beans. 

Apple  Charlotte. 

Cheese,  &c. 

KITCHEN. 

Beefsteak,  potatoes. 


^ 


XCll  BILLS  OF   FAMILY  FABE. 

Jkaguat  lO. 

BREAKFAST. 
Ham,  cold  fowl,  fruit. 

DINNER. 

Boiled  mackerel. 
Savoury  rump  steak,  stewed  sheep^s  brains,  fried  potatoes, 

fried  French  beans. 

Rhenish  cream. 

Cheese,  &c. 

KITCHEN. 

Mutton  pie,  potatoes. 

Jkagumt  11. 

BREAKFAST. 

Broiled  haddock,  ham. 

DINNER. 

Fried  whiting. 
Roast  leg  of  mutton  (6  lbs.),  French  beans,  mashed  potatoes, 

Yorkshire  pudding. 

Mould  of  greengages,  cream. 

Cheese,  &c, 

KITCHEN. 
Soused  mackerel,  pie  made  hot,  potatoes. 

Auflrnst  12. 

BREAKFAST. 
Potted  ham,  slices  of  mutton  broiled,  cold  mutton. 

DINNER. 

Fillets  of  sole  with  white  sauce. 

Fillet  of  mutton,  French  beans  k  la  Fran9aise,  potatoes. 

Raspberry  and  currant  tart. 

Cheese,  &c, 

KITCHEN. 
Cold  mutton,  salad. 


BILLS  OP  FAMILY  FARE.  XCIU 

Auffnst  13. 

BREAKFAST. 
Broiled  wliitdng,  sheep's  tongues,  potted  ham,  hot  cake. 

DINNER. 

Salmon  cutlets  with  Tartar  sauce. 

Lamb's  fry,  boiled  bacon,  broad  beans,  potatoes. 

Boiled  tapioca  pudding. 

Cheese,  &c. 

KITCHEN. 

Hashed  mutton,  with  dumplings,  potatoes. 

Auffnst   14. 

BREAKFAST. 

Cold  bacon,  lamb  chops,  savoury  omelet. 

DINNER. 

Gravy  soup. 

Marengo  of  fowl,  French  beans. 

Grouse,  greengage  Charlotte. 

Cheese,  &c. 

KITCHEN. 

Silver  side  of  round  of  beef  (8  lbs.),  carrots,  potatoes,  apple 

pudding. 

Jkagumt  15. 

BREAKFAST. 
Cold  beef,  fowl  made  hot,  cold  bacon,  broiled. 

DINNER. 

Baked  haddock. 
Ldmb  chops,  veal  olives,  French  beans,  potatoes. 

Plum  tart,  cream. 
Cheese,  &c. 

KITCHEN. 
Cold  beef,  saladt 


i 

tClT  WUM  or  r  AJOLT  FASZ. 

> 

t 

:  SooQoped  £sh,  cold  beef^  Teal  olires  made  hot. 

*  Rice  aoop. 

^  Fiicaflieed  rabbity  stewed  miLsbroonis,  maahed  potatoes. 

Tgmato  toast,  sweet  msu^mnt 
Cheese,  &c. 

KITCHE^T. 

Cold  beef,  potatoes,  snet  padding. 


17. 

BBEAKFA9T. 
Broiled  whiting,  cold  beef,  rolls^  stewed  fimit. 

DINNEK. 

Fried  soles. 
Bhoulder  of  lamb  (4  lbs.),  French  beans,  potatoes,  salad. 

Apple  souffle 
Cheese,  &c. 

KITCHEN. 
Toad  in  a  hole,  potatoes. 


BREAKFAST. 

Cold  sole,  cold  lamb,  poached  eggs. 

DINNER. 

Macaroni  soup. 
Broiled  bladebone  of  lamb,  veal  forcemeat  roll, 

fried  French  beans. 

Open  plum  tart. 

Cheese,  &c. 

KITCHEN. 
LiveY  and  bacon,  potatoes. 


5ILLS  OF  FAMILY  FAKE.  XCV 

Jkaguat  19. 

BREAKFAST. 
EoUed  tongue,  poached  eggs,  sardines. 

DINNER. 

Mayonnaise  of  lobster. 
Braised  mutton  cutlets,  giblet  pie,  cauliflower. 

Sweet  tapioca. 
Cheese,  &c. 

KITCHEN. 

Mutton  chops,  potatoes. 

Auffnst  20. 

BREAKFAST. 

Giblet  pie,  tongue,  cutlets  made  hot. 

DINNER. 

Boiled  skate. 

Curried  fowl,  rice,  potatoes. 

Matrimony  pudding. 

Neufchatel  Cheese,  &c. 

KITCHEN. 

Fried  sheep^s  hearts,  potatoes. 


BREAKFAST. 

Curried  fowl  made  hot,  tongue,  eggs,  fruit. 

DINNER. 

Turbot,  lobster  sauce,  cucumber. 
Roast  beef  (9  lbs<),  horseradish,  French  beans,  potatoes. 

Cheese  souffle,  blancmange. 

KITCHEN. 
Veal  and  bacon  pie,  beana,  potatoes. 


XCVl  BILLS  OP  FAMILY  FAKE. 


BREAKFAST. 

Cold  beef,  tongue,  ancliovies. 

DINNER. 

Mayonnaise  of  tnrbot,  cold  beef. 

Grouse,  sweet  omelet. 

Cheese,  &c, 

KITCHEN. 

Cold  veal  pie,  salad,  baked  rice  pudding. 


BREAKFAST. 

Cold  grouse,  rolled  tongue,  beef. 

DINNER. 

Fillets  of  sole,  with  fine  herbs. 

Beef  with  mushrooms,  artichokes. 

Bashaws  of  lobster,  greengage  tart,  cream. 

Cheese,  &c, 

KITCHEN. 
Cold  beef,  salad. 

BREAKFAST. 
Sole  made  hot,  potted  tongue,  broiled  kidneys. 

DINNER. 

Fried  whiting. 
Grenatins  of  veal,  roast  pigeons,  French  beans,  potatoes. 

American  blancmange. 
Cheese,  &c. 

KITCHEN. 
Stewed  ox  kidney,  potatoes. 


BILLS  OF  FAMILY    FARE.  XCvii 

Auflrnst  25. 

BREAKFAST. 

Potted  tongue,  pigeons,  omelet. 

DINNEB. 

Broiled  mackerel. 
Boiled  leg  of  lamb  (5  lbs.),  caper  sauce,  mashed  turnips,  carrots, 

potatoes. 
Mould  of  greengages,  Devonshire  cream. 

Cheese,  &c. 

KITCHEN. 

Mutton  pudding,  potatoes. 


Aa§:nst  26. 

BREAKFAST. 

Broiled  haddock,  potted  tongue,  cold  lamb,  eggs. 

DINNER. 

Economical  soup. 
Curried  lamb,  rice,  veal  and  ham  pie,  French  beans 

k  la  Fran9aise. 

Cabinet  pudding. 

Cheese,  &c. 

KITCHEN. 

Cold  lamb,  salad. 


Auirnst  27. 

BREAKFAST. 
Veal  and  ham  pie,  anchovies,  eggs,  stewed  fruit. 

DINNER. 

Fried  soles. 
Mutton  cutlets  with  tomato  sauce,  baked  mushrooms,  artichokes. 

Damson  tart,  custard. 
Cheese,  &c. 

KITCHEN. 

Soup,  hashed  lamb,  with  dumplings. 

f 


XCVlll  BILLS  OF  FAMILY  PARE. 

Anflmst  28. 

BREAKFAST. 
Cold  sole,  veal  pie,  eggs. 

DINNER. 

Braised  salmon  (2  lbs.). 

Roast  capon,  ham,  fried  French  beans,  potatoes. 

Lemon  bread  pudding,  cheese  souffle. 

KITCHEN. 

Haifa  shoulder  of  veal  (5  lbs.),  roasted,  potatoes,  and  boiled 

batter  pudding. 

Aiigrnst  29. 

BREAKFAST. 

Scolloped  salmon,  ham,  leg  of  capon  broiled,  rolls. 

DINNER. 

Economical  white  soup.  Mayonnaise  of  salmon. 

Curried  veal,  rice,  croquets  of  fowL 

Sweet  omelet. 

Cheese,.  &c. 

KITCHEN. 

Cold  veal,  salad. 

Aiigrvist  30. 

BREAKFAST. 
Ham,  croquets  made  hot,  stewed  fruit. 

DINNER. 

Soup. 
Lamb  cutlets  with  cucumbers,  veal  patties,  French  beans, 

fried  potatoes. 

Baked  rice  pudding. 

Cheese,  &c. 

KITCHEN. 
Beef  steak  pudding,  potatoes. 


BILLS  OP  FAMILY  FARE.  XCIX 

Av§:nst  31. 

BREAKFAST. 

Mutton  cutlets,  ham,  broiled  haddock. 

DINNER. 

Fried  whiting. 

Rump  steak,  fried  potatoes,  French  beans  k  la  Fran9aise. 

Bashaws  of  lobster,  mould  of  apples. 

Cheese,  &c. 

KITCHEN. 
Stewed  sheep's  head,  potatoes. 

September  1. 

BREAKFAST. 

Sausages  on  toast,  broiled  whiting. 

DINNER. 

Fillets  of  soles. 

Maintenant  cutlets,  French  beans,  mashed  potatoes. 

Grouse,  stewed  damsons,  custard. 

Cheese,  &c. 

KITCHEN. 

Mutton  chops,  potatoes. 

September  2. 

BREAKFAST. 
Cold  grouse,  broiled  kidneys,  sardines. 

DINNER. 

Boiled  haddock,  egg  sauce. 

Lamb's  head  and   mince,  nmip  steak  pie,  stewed  cucumbers, 

potatoes. 

Greengage  Charlotte. 

Cheese,  &c. 

KITCHEN. 

Sausage  pudding,  potatoes, 
f  2 


BILLS   OF  FAMILY  FARE. 

September  3. 

BREAKFAST. 
Scolloped  fish,  cold  pie,  eggs. 

DINNER. 

Carrot  soup. 

Partridges,  bread  sauce,  fried  French  beans. 

Conservative  pudding,  stewed  cheese. 

KITCHEN. 
Fried  plaice,  head  and  mince  made  hot,  potatoes. 

September  4. 

BREAKFAST. 
Pie,  broiled  ham,  poached  eggs. 

DINNER. 

Palestine  soup. 

Aitchbone  of  beef  (11  lbs.),  carrots,  sprouts,  potatoes. 

Bashaws  of  lobster,  Prince  Albert's  pudding. 

Cheese,  &c. 

KITCHEN. 
Stewed  beef  steak,  potatoes,  damson  pudding. 

September  5. 

BREAKFAST. 
Cold  beef,  savoury  omelet,  rolls. 

DINNER. 

Soup. 

Bubble  and  squeak,  cold  beef,  salad. 

Scolloped  oysters,  currant  pudding. 

Cheese,  &c, 

KITCHEN. 
Peas  soup>  pork  chops,  potatoes. 


BILLS   OF  FAMILY  FARE.  CI 

September  6. 

BREAKFAST. 

Cold  beef,  broiled  sole,  apple  marmalade. 

DINNER. 

Mullet  in  paper. 
Stewed  kidneys,  veal  and  ham  pie,  Jerusalem  artichokes,  potatoes. 

Jersey  pudding. 
Cheese,  &c. 

KITCHEN. 
Peas  soup,  cold  beef,  potatoes. 

September  7. 

BREAKFAST. 

Cold  beef,  veal  pie,  sardines,  honey. 

DINNER. 

Braised  fowl  with  fresh  tomatoes,  mashed  potatoes. 

Anchovy  toast,  apple  Charlotte. 

Cheese,  &c. 

KITCHEN. 
Peas  soup,  cold  beef,  salad. 

September  8. 

BREAKFAST. 
Broiled  mushrooms,  broiled  haddock. 

DINNER. 

Julien  soup. 
Roast  loin  of  mutton  (5  lbs.),  scarlet  beans,  potatoes. 

Potato  pudding. 
Cheese,  &c. 

KITCHEN. 
Toad  in  a  hole,  potatoes. 


CU  BILLS  OP  FAMILY  FARE. 

September  9. 

BREAKFAST. 

Rolled  tongue,  poached  eggs. 

DINNER. 

Fried  soles. 
Mutton,  stewed  with  pickles  (2nd  dressing),  scarlet  beans,  potatoes. 

Zandrina's  pudding. 
Cheese,  &c. 

KITCHEN. 
Boiled  cow  heel,  potatoes. 


September  10. 

BREAKFAST. 
Cold  sole,  tongue,  honey^ 

DINNER. 

Cold  oysters,  lemons,  brown  bread  and  butter. 
Grenatins  of  veal,  stewed  endive,  mashed  potatoes. 
Baked  marrow  pudding,  / 

Cheese,  &c. 

KITCHEN. 

Cold  mutton,  potatoes,  baked  apple  dumplings. 

September  11. 

BREAKFAST. 
Omelet,  tongue,  anchovies,  honey. 

DINNER. 

Ox-tail  soup. 

Roast  hare,  boiled  pork  (3  lbs.),  beans,  potatoes. 

Amsterdam  pudding. 

Cheese,  &c. 

KITCHEN. 
Roast  beef  (8  lbs.),  potatoes,  Yorkshire  pudding. 


BILLS  OF   FAMILT   FABE.  CUl 

September  12. 

BREABJ'AST. 
Cold  pork,  tongue,  ^gs,  honej,  rolls. 

DINNER. 

Ox-tail  soup. 
Hashed  hare,  mutton  chops,  stewed  celery,  potatoes. 

Lemon  bread  pudding. 

KITCHEN. 

Cold  beef,  potatoes. 

September  13. 

BREAKFAST. 
Pork  broiled,  potted  tongue,  eggs,  honey. 

DINNER. 

Boiled  cod  (3  lbs.),  oyster  sauce. 

Beef  with  mushrooms,  Jerusalem  artichokes,  potatoes. 

Stewed  cheese,  Cliflon  puffets. 

KITCHEN. 
Cold  beef,  salad. 

September  1^ 

BREAKFAST. 

Cod  scolloped  with  bread  crumbs,  potted  tongue,  honey. 

DINNER. 

Curried  cod,  rice. 
Fricasseed  tripe  (white),  roast  pigeons,  beans,  potatoes. 

Matrimony  pudding. 
Cheese,  &c. 

KITCHEN. 
Mutton  chops,  potatoes. 


ClY  BILLS   OF  FAMILT  FABE. 


IS. 

BREAKFAST. 
Gold  pigeons,  kippered  salmon,  potted  tongue. 

DINNER. 

Vermicelli  sonp. 
Roast  1^  of  pork  (4^  lbs.),  apple-sauce,  scarlet  beans,  potatoes. 

Swiss  pudding. 
Cheese,  &c. 

KITCHEN. 
Sausage  pudding,  potatoes. 


September  IC 

BREAKFAST. 
Mock  brawn,  hung  bee^  omelet. 

DINNER. 

Scolloped  oysters,  minced  pork,  plain  mutton  cutlets, 

mashed  potatoes. 

Cumberland  pudding. 

Cheese,  &c 

KITCHEN. 
Cold  pork,  potatoes. 


September  17. 

BREAKFAST. 
Mutton  cutlets  made  hot,  mock  brawn,  eggs. 

DINNER. 

Stewed  eels  (1^  lb.). 

Sayouiy  rump  steak,  fried  potatoes. 

Lemon  dimiplings. 

Cheese,  <S:c. 

KITCHEN. 
Beef  steak,  potatoes. 


BILLS  OF   FAMHiY  VABE.  CY 

September  18. 

BEEABJ'AST. 
Broiled  haddock,  brawn,  hot  cake,  poached  eggs. 

DINNER. 

Julien  soup. 

Boiled  leg  of  mutton  (6  lbs.),  mashed  turnips,  carrots,  potatoes. 

Grouse,  baked  marmalade  pudding. 

Cheese,  &c. 

KITCHEN. 
Stewed  shin  of  beef,  cabbage,  potatoes,  damson  pudding. 

September  19. 

BREAKFAST. 
Cold  grouse,  broiled  slices  of  mutton,  brawn,  honey,  rolls. 

DINNER. 

Economical  soup. 

Curried  mutton,  rice,  fried  oysters,  Jerusalem  artichokes. 

Bread  and  cheese  pudding,  omelet  with  preserves. 

KITCHEN. 

Stew  made  hot,  potatoes. 


September  20. 

BREAKFAST. 
Croquets  of  mutton,  mock  brawn,  anchovies,  eggs. 

DINNER. 

Fillets  of  sole  with  muscle  sauce. 

Simip  steak  pudding,  potatoes,  beans. 

Apple  Charlotte,  cheesikins. 

KITCHEN. 
Soup,  cold  mutton,  potatoes. 


CVl  BILLS  OF  FAMILY  FARE. 

September  21t 

BREAKFAST. 

Broiled  ham,  fried  eggs,  mock  brawn. 

DINNER. 

Roast  fowl,  boiled  ham,  beans  k  la  Fran9aise,  mashed  potatoes. 

Bashaws  of  lobster,  damson  tart,  cream. 

Cheese,  celery,  &c. 

KITCHEN. 
Ox  kidney  pudding,  potatoes. 

September  22. 

BREAKFAST. 
Ham,  cold  fowl,  sardines. 

DINNER. 

Gravy  soup. 
Stuffed  loin  of  mutton  (5  lbs.),  cauliflower,  potatoes. 

Almond  bread  pudding. 
Cheese,  &c. 

KITCHEN. 

Sheep's  head,  cabbage,  potatoes. 


September  23. 

BREAKFAST. 
Ham,  mutton  made  hot,  dried  haddock. 

DINNER. 

Oyster  soup. 

Stuffed  vegetable  marrows,  rabbit  pie,  mashed  potatoes. 

Mould  of  rice  with  preserves. 

Cheese,  &c. 

KITCHEN. 

Cold  mutton,  potatoes. 


BILLS  OF   FAMILY  FAEB.  CVU 

September  24k. 

BREAKFAST. 

Rabbit  pie,  bam,  stewed  fruit. 

DINNER. 

Fried  whiting. 

Stewed  cow  eel,  scarlet  beans,  potatoes. 

Roast  partridges,  apple  tart. 

Cheese,  &c. 

KITCHEN. 
Beefsteak,  potatoes. 


September  25- 

BREAKFAST. 

Cold  partridge,  potted  ham,  pie. 

DINNER. 

Small  turbot,  lobster- sauce,  cucumber. 

Fricandeau  of  veal. 

Boiled  leg  of  pork  (4-^  lbs.),  Brussels  sprouts, 

potatoes. 

A  pudding  for  a  prince. 

Cheese,  celery. 

KITCHEN. 

Roast  shoulder  of  mutton  (6  lbs.),  potatoes,  suet  dumplings. 

September  26. 

BREAKFAST. 
Cold  pork,  eggs,  potted  ham,  rolls, 

DINNER. 

Scolloped  fish. 
Mayonnaise  of  fricandeau,  mutton  with  truffles,  mashed  potatoes. 

Victoria's  pudding. 
Cheese,  &c. 

KITCHEN. 
Cold  mutton,  mashed  potatoes. 


Cviil  BILLS   OF  FAMILY  FAKE. 

Septemlrer  27. 

BREAKFAST. 
Cold  mutton,  cold  pork,  omelet. 

DINNER. 

Carrot  soup. 
Marengo  of  fowl,  mutton  rissoles,  brocoli. 
Sponge  cakes  with  apple  snow. 
Cheese,  &c. 

KITCHEN. 

Hashed  mutton,  potatoes. 

September  28. 

BREAKFAST. 

Rissoles  made  hot,  cold  pork,  anchovies. 

DINNER. 

Cold  oysters,  lemons,  brown  bread  and  butter. 

Haricot  of  mutton,  potatoes. 

College  pudding,  cheese  souffle. 

KITCHEN. 
Beef  steak  pudding,  potatoes. 


September  29. 

BREAKFAST. 

Rolled  tongue,  broiled  whiting. 

DINNER. 

Boiled  cod  (3  lbs.),  oyster-sauce. 
Roast  goose,  apple-sauce,  scarlet  beans,  potatoes. 

Raisin  pudding. 
Cheese,  celery. 

KITCHEN. 
Pork  chops,  potatoes. 


BILLS   OF  FAMILY  FARE.  CIX 

September  30. 

BREAKFAST. 
Cod,  scolloped,  with  crumbs,  tongue. 

DINNER. 

Scolloped  fisb. 

Giblet  pie,  bashed  goose,  mashed  potatoes. 

Amiette's  pudding. 

Cheese,  &c. 

KITCHEN. 

Cold  goose,  potatoes. 


Ooteber  1. 

BREAKFAST. 

Giblet  pie,  tongue,  sardines. 

DINNER. 

Fried  soles. 
Fricasseed  tripe  (2  lbs.),  plain  mutton  cutlets,  brocoli,  potatoes. 

Ground  rice  souffle. 
Cheese,  &c. 

KITCHEN. 
Sausages,  potatoes. 


October  2. 

BREAKFAST. 
Cold  sole,  cutlets  made  hot,  tongue. 

DINNER. 

Palestine  soup. 
Roast  beef  (9  lbs.),  horseradish,  brocoli,  potatoes. 

Velvet  cream. 
Cheese,  &c. 

KITCHEN. 
Calf's  heart,  potatoes,  apple  tart. 


ex  BILLS   OP   FAMILY   PARE. 

October  3. 

BREAKFAST. 

Cold  beef,  tongue,  marmalade,  rolls. 

DINNER. 

Dory,  caper  sauce. 
Gold  beef,  salad,  pork  sausages,  mashed  potatoes. 

German  pudding. 
Cheese,  &c. 

KITCHEN. 
Hashed  heart,  potatoes,  cold  tart. 

October  4k. 

BREAKFAST. 
Sausages  made  hot,  cold  beef,  potted  tongue. 

DINNER. 

Mock  whitebait,  lemon,  brown  bread  and  butter. 
Beef  with  mushrooms,  pigeon  pie,  sprouts,  potatoes. 

Apple  Charlotte. 
Cheese,  &c. 

KITCHEN. 
Cold  beef,  potatoes. 

•  - 

October  5. 

BREAKFAST. 
Pigeon  pie,  potted  tongue,  eggs,  marmalade. 

DINNER. 

Julien  soup. 
Curried  fowl,  rice,  oyster  patties,  brocoli,  potatoes. 

Hasty  puffs. 
Cheese,  &c. 

KITCHEN. 
Beef  and  potata  pie. 


BILLS  OF  FAMILY  FARE.  Cxi 

October  6< 

BREAKFAST. 
Bloaters,  curry  made  hot,  potted  shrimps. 

DINNER. 

Fried  cod's  roes. 
Stuffed  loin  of  mutton  (5  lbs.),  stewed  endive,  potatoes. 

Regent  pudding. 
Cheese,  &c. 

KITCHEN. 

Pork  chops,  potatoes. 

October  7. 

BREAKFAST. 

Potted  shrimps,  savoury  omelet,  cold  mutton. 

DINNER. 

Rice  soup. 
Breast  of  veal  (6  lbs.)  stewed  with  oysters,  Bath  chap,  cauliflower, 

potatoes. 

Guernsey  pudding. 

Cheese,  &c. 

KITCHEN. 

Cold  mutton,  potatoes. 

October  8. 

BREAKFAST. 

Mutton  cutlets  in  haste,  chap,  potted  shrimps,  honey. 

DINNER. 

Fried  whiting. 
Minced  veal,  roast  plovers,  mashed  potatoes,  sorrel. 

SemoHna  pudding. 
Cheese,  &c. 


KITCHEN. 
Cold  veal,  chap,  potatoes. 


CXU  BELLS   OF   FAMILY   FAKE. 

October  9. 

BREAKFAST. 
Minced  meat  p&t^,  plover,  poached  eggs. 

DINNER. 

Carrot  soup. 
Leg  of  pork  (4  lbs.)  with  Italian  sauce,  Brussels  sprouts, 

potatoes. 
Partridges,  omelet  souffle,  cheesikins. 

KITCHEN. 
Beef  steak  pie,  potatoes. 


October  10. 

BREAKFAST. 
Partridge,  minced  meat  p^t^,  rolls,  marmalade. 

DINNER. 

Boiled  cod,  oyster  sauce. 
Minced  pork,  mashed  potatoes,  plain  mutton  cutlets. 

Annette's  pudding. 

KITCHEN. 
Cold  meat  pie,  potatoes,  baked  rice  pudding. 

October  11. 

BREAKFAST. 
Eappered  salmon,  mutton  chops,  eggs,  hung  beef. 

DINNER. 

Scolloped  fish. 
Boiled  aitchbone  of  beef  (11  lbs.),  carrots,  greens,  potatoes. 

Belgian  pudding. 
Stewed  cheese. 

KITCHEN. 
Mutton  chopS;  potatoes. 


BILLS  OF  FAMILT  FABE.  CXlli 

October  12. 

BREAKFAST. 

Cold  beef,  buttered  eggs,  honey, 

DINNER. 

Economical  soup. 

Bubble  and  squeak,  fried  cow  heel,  potatoes. 

Ratafia  pudding. 

Cheese,  &c. 

KITCHEN. 

Cold  beef,  potatoes. 


October  13. 

BREAKFAST. 

Broiled  sole,  cold  beef,  hot  cake. 

DINNER. 

Peas  soup. 

Irish  stew. 

Scolloped  oystprs,  apple  fritters. 

Cheese,  &c. 

KITCHEN. 

Peas  soup,  cold  beef,  potatoes. 


October  14k. 

BREAKFAST. 
Broiled  ham,  fried  eggs,  potted  shrimps. 

DINNER. 

Stewed  eels  (1^  lb.). 
Roast  shoulder  of  mutton  (5  lbs.),  onion-sauce,  brocoli,  potatoes. 

Bath  pudding. 
Cheese,  &c. 

KITCHEN. 
Cold  beef,  potatoes,  treacle  pudding. 
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BILLS   OF   FAMILY   FARE.  CXV 

October  18. 

BREAKFAST. 
Bloaters,  tongue,  sardines,  marmalade. 

DINNER. 

Fillets  of  sole  with  sweet  herbs. 

Gravy  curry  (veal),  rice,  lobster  cutlets. 

Lemon  bread  pudding. 

Cheese,  &c. 

KITCHEN. 
Sea  pie,  potatoes. 


October  19. 

BREAKFAST. 

Lobster  cutlets  made  hot,  potted  tongue,  kidneys. 

DINNER. 

Ox-tail  soup. 

Mutton  cutlets  with  vegetable-sauce,  mashed  potatoes. 

Grouse,  Clarence  pudding. 

Cheese,  &c. 

KITCHEN. 

Boiled  pork  (4  lbs.),  greens,  potatoes. 

October  20. 

BREAKFAST. 
Cold  pork,  grouse,  eggs. 

DINNER. 

Ox-tail  soup. 

Fricasseed  rabbit,  curried  oysters,  rice,  brocoli. 

A  college  pudding. 

Cheese,  &c. 

KITCHEN. 
Cold  pork,  potatoes,  apple  dumplings. 
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CXVl  BILLS   OF  FAMILY  FABE. 

October  21. 

BREAKFAST. 
Broiled  pork,  potted  tongue,  buttered  eggs,  preserves. 

DINNER. 

Fried  smelts. 

Ox  palates,  veal  olives,  sorrel,  potatoes. 

Swiss  pudding. 

Cheese,  celery,  &c. 

KITCHEN. 

Stewed  ox  kidney,  potatoes. 


i 


October  22. 

BREAKFAST. 

Mock  brawn,  veal  olives  made  hot,  anchovies,  marmalade. 

DINNER. 

Sheep's  head  soup. 

Fricasseed  tripe,  mutton  chops,  potatoes. 

Baked  macaroni  pudding. 

Cheese,  &c. 

KITCHEN. 
Beef  ste^k,  potatoes. 

October  23. 

BREAKFAST. 
Broiled  haddock,  mock  brawn,  soda  scones,  honey. 

DINNER. 

Buttered  soles. 

Best  end  of  neck  of  veal,  roasted  (4  lbs.),  ham, 

Jerusalem  artichokes,  mashed  potatoes. 

Partridges,  matrimony  pudding. 

Cheese,  &c. 

KITCHEN. 
Roast  ox  heart,  potatoes,  gooseberry  jam  pudding. 


BILLS  OF   FAMILY  FABE.  CZVll 

Oetob«r  a^ 

BREAKFAST. 
Gold  sole,  ham,  partridge,  rolls. 

DINNER. 

Oyster  soup. 
Yeal  and  ham  cutlets  with  Tartar  sauce,  hashed  ox  heart,  brocoli. 

Victoria  pudding,  cheese  biscuits. 

KITCHEN. 
Hashed  heart,  potatoes. 

October  25. 

BREAKFAST. 
Ham,  mock  brawn,  bloaters. 

DINNER. 

Onion  soup. 
Roast  leg  of  mutton  (6  lbs.),  laver,  potatoes,  stewed  celery. 

Open  apple  tart. 
Cheese,  &c. 

KITCHEN. 

Hashed  heart,  suet  dumplings,  cabbage. 

October  a6« 

BREAKFAST. 

Cold  mutton,  ham,  sardines,  poached  eggs. 

DINNER. 

Cold  oysters,  lemon,  brown  bread  and  butter. 
Fillet  of  mutton,  stuffed  Spanish  onions,  mashed  potatoes. 

Baked  cocoa  nut  pudding. 
Cheese,  &c. 

KITCHEN. 

Cold  mutton,  potatoes. 


CXVm  BILLS  OF  FAMILT  FABE. 

Oetober  27. 

BREAKFAST. 
Scolloped  muscles,  broiled  mutton,  potted  ham,  marmalade. 

DINNER. 

Fried  eels,  Tartar  sauce. 

Hoast  pheasant,  bread  sauce,  fried  artichokes. 

Boiled  marrow  pudding. 

Cheese,  &c. 

KITCHEN. 
Hashed  mutton,  with  dumplings,  potatoes. 

October  28. 

BREAKFAST. 

Potted  ham,  kippered  salmon,  plain  omelet,  rolls. 

DINNER. 

Vermicelli  soup. 
Calf  *s  feet  with  Spanish  sauce,  pigeon  pie,  mashed  potatoes. 

Apple  Charlotte. 
Cheese,  &c. 

KITCHEN. 

Beefsteak,  potatoes. 


October  29. 

BREAKFAST. 
Pigeon  pie,  broiled  haddock,  hot  cake,  honey. 

DINNER. 

Fried  soles. 

Stewed  kidneys,  greens,  potatoes. 

Grouse,  currant  pudding. 

Cheese,  celery,  &c. 

KITCHEN. 
Sausage  pudding. 


BILLS   OF  FAMILY   FABE.  CZIX 

October  SO. 

BREAKFAST. 

Cold  sole,  grouse,  poached  eggs. 

DINNKR. 

Small  turbot,  lobster  sauce. 

Baked  calf's  head  (half),  pickled  pork,  brocoli,  potatoes. 

Partridges,  United  States  pudding. 

Cheese,  &c. 

KITCHEN. 

Itoast  beef  (7  lbs.),  greens,  Yorkshire  pudding. 

October  31. 

BREAKFAST. 
Cold  pork,  scolloped  fish,  partridge,  rolls. 

DINNER. 

Curried  fish,  rice. 

Hashed  calTs  head,  rissoles  of  bee^  spinach,  potatoes. 

Ahnond  and  bread  pudding. 

Cheese,  celery. 

KITCHEN. 
Cold  beef,  potatoes. 

Vovember  1. 

BREAKFAST. 
Rissoles  made  hot,  cold  pork,  bloaters,  muffins. 

DINNER. 

Economical  soup. 
Stuffed  cabbage,  mutton  cutlets,  potatoes. 
Lemon  dumplings. 
Cheese,  <&c. 

KITCHEN. 
Hashed  beef,  potatoes. 


CXX  BIIl^  OF  FAIOLT  FABE. 

VoFembar  2* 

BREAKFAST. 
Broiled  whiting,  mutton  cutlets,  hung  beef,  egg&. 

Fried  cod  (2  lbs.),  fried  oysters. 

Boiled  brisket  of  beef  (7  lbs.),  greens,  carrots,  potatoes. 

Stewed  cheese,  potato  pudding. 

KITCHEN. 

Stewed  cow  heel,  potatoes. 

Vovembor  3» 

BREAKFAST. 
Scolloped  fish,  cold  beef,  marmalade. 

DINNER. 

V^etable  soup. 
Curried  fowl,  rice,  cold  beef,  salad,  fried  potatoes. 

Begent  pudding. 
Cheese,  &c. 

KITCHEN. 
Toad  in  a  hole,  potatoes. 


Vovember  ^ 

BREAKFAST. 
Broiled  sole,  cold  beef,  poached  ^gs. 

DINNER. 

Ox  cheek  k  la  mode. 
Pork  cutlets  with  tomato  sauce,  spinach,  potatoes 

Derbyshire  pudding. 
Cheese,  &c, 

KITCHEN. 
Cold  beef,  baked  potatoes. 


BILLS  OF   FAMILY  FAKE.  CXXl 

Vovember  5. 

BREAKFAST. 

Sausages  on  toast,  cold  beef,  sardines. 

DINNER. 

Dory,  caper-sauce. 

Stewed  giblets,  mashed  potatoes,  veal  and  ham  pie. 

Cup  puddings,  cheesikins. 

KITCHEN. 
Bubble  and  squeak. 


Vovember  6. 

BREAKFAST. 
Veal  pie,  scolloped  fish,  marmalade. 

DINNER. 

Vermicelli  soup. 

Roast  loin  of  mutton  (5  lbs.),  lobster  cutlets,  spinach,  potatoe^^. 

Groimd  rice  souffle,  stewed  apples. 

Cheese,  celery,  &c 

KITCHEN. 
Ox  cheek  k  la  mode,  mutton  pudding,  potatoes. 


Vovember  7. 

BREAKFAST. 
Cold  mutton,  veal  pie,  sardines,  rolls. 

DINNER. 

Fresh  herrings. 
Rump  steak,  oyster  sauce,  croquets  of  mutton,  brocoli,  potatoes. 

Blancmange. 
Cheese,  &c. 

KITCHEN. 
Cold  mutton,  roasted  potatoes,  pickles. 


CXXU  BILLS  OF  FAMILY  FABE. 

Vovember  8. 

BBEAKFAST. 

Broiled  ham,  Med  eggs,  croquets  made  hot. 

DINNER. 

Carrot  soup. 
Maintenant  cutlets,  stuffed  onions,  mashed  potatoes. 

Preserved  damson  tart. 
Cheese,  &c. 

KITCHEN. 

Cold  mutton,  potatoes,  apple  pudding. 

Vovember  9. 

BREAKFAST. 
Minced  meat  cakes,  bloaters,  eggs,  marmalade. 

DINNER. 

Baked  cod's  head  and  shoulders,  with  supreme  sauce. 
Boiled  fowl,  white  sauce,  pickled  pork  (3  lbs.),  artichokes, 

potatoes. 

Chestnut  pudding. 

Cheese,  &c. 

KITCHEN. 

Sheep's  hearts,  cabbage,  potatoes. 


Vovember  10« 

BREAKFAST. 

Cold  pork,  fowl,  poached  ^gs. 

DINNER. 

Scolloped  fish. 

Bump  steak  pudding,  potatoes. 

Partridges,  apple  mould. 

Cheese,  &c. 

KITCHEN. 
Sausage  pudding,  potatoes. 


BILI^   OF  FAMILY  FARE.  CXXlll 

Vovember  11. 

BREAKFAST. 

Cold  pork,  partridge,  omelet. 

DINNER. 

Palestine  soup. 
Fried  tripe  and  onions,  mutton  chops,  potatoes. 

Belgian  pudding. 
Cheese,  &c. 

KITCHEN. 

Mutton  chops,  potatoes. 

Vovember  12. 

BREAKFAST. 

Minced  meat  p^te,  broiled  whiting,  muffins. 

DINNER. 

Baked  haddock. 
Fricasseed  rabbit,  spinach,  mashed  potatoes. 

Jam  Charlotte. 
Cheese,  &c. 

KITCHEN. 
Pig's  fry,  potatoes. 

Vovember  13. 

BREAKFAST. 
Scolloped  fish,  minced  meat  pd,t^,  hung  beef,  marmalade. 

DINNER. 

Small  turbot,  lobster  sauce,  beetroot  salad. 

Roast  sucking-pig,  apple-sauce,  curried  kidneys,  rice, 

Brussels  sprouts,  potatoes. 

Almond  and  rice  mould,  cheese  souffle. 

KITCHEN. 
Stewed  beef,  greens,  potatoes,  baked  apple  dumplings. 


CXXIV  BILLS  OP   FAMILY   FARE. 

Vovember  1^ 

BREAKFAST. 

Toasted  bacon,  poached  eggs,  p&t^,  curry,  rolls. 

DINNER. 

Scolloped  fish. 
Mutton  cutlets,  with  Indian  sauce,  cold  pig,  salad,  fried  potatoes. 

Madeira  pudding. 
Cheese,  &c. 

KITCHEN. 

Cold  pig,  potatoes. 

xrovember  15. 

BREAKFAST. 
Sheep's  tongues,  broiled  haddock,  muffins,  preserves. 

DINNER. 

Onion  soup. 
Hoast  beef  (9  lbs.),  horseradish  sauce,  brocoli,  potatoes, 

Yorkshire  pudding. 

Marmalade  Charlotte. 

Cheese,  &c. 

KITCHEN. 

Broiled  pig,  potatoes,  boiled  rice  pudding. 


XVoTember  16. 

BREAKFAST. 

Cold  beef,  scolloped  muscles,  fiavouiy  omelet. 

DINNER. 

Cold  oysters,  lemon,  brown  bread  and  butter. 

Beef,  with  savoury  rice,  sorrel,  fried  potatoes. 

Snipes,  Jersey  pudding. 

Cheese,  &c. 

KITCHEN. 

Cold  beef,  potatoes. 


BILLS  OF  FAHILT  FARE.  CXXV 

xrovember  17. 

BREAKFAST. 

Cold  beef,  rolled  tongue,  sardines. 

DINNER. 

Fried  whiting. 

Beef  and  potato  pie,  stewed  sheep's  brains,  Brussels  sprouts. 

Savoury  macaroni,  German  puffs. 

KITCHEN. 

Hashed  beef,  with  dumplings,  potatoes. 

Vovember  18. 

BREAKFAST. 

Rolled  tongue,  mutton  cutlets,  muffins,  eggs. 

DINNER. 

Fillets  of  sole  with  Tartar  sauce. 

Jugged  hare,  currant  jelly,  spinach,  mashed  potatoes. 

Ginger  and  bread  pudding,  cheesikins. 

KITCHEN. 

Irish  stew. 

zroTember  19. 

BREAKFAST. 

Fillet  of  sole  made  hot,  tongue,  soda  scones,  marmalade. 

DINNER. 

Hare  soup. 
Fried  cow  heel,  onion  fritters,  plain  mutton  cutlets,  potatoes, 

brocoli. 

Prince  Albert's  pudding. 

Cheese,  &c. 

KITCHEN. 
Liver  and  bacon,  potatoes. 


CXXVl  BILLS   OF   FAMILY   FARE. 

Vovember  20. 

BREAKFAST. 

Cutlets  made  hot,  potted*  tongue,  hot  cake,  anchovies. 

DINNER. 

Tapioca  soup. 
Roast  capon,  sausages,  Jerusalem  artichokes,  potatoes,  spinach. 

Mince  pies,  cheese  fondu. 

KITCHEN. 

Shoulder  of  mutton  (6  lbs.),  greens,  potatoes. 

Mince  pies. 

zroTember  21. 

BREAKFAST. 
Sausages  made  hot,  potted  tongue,  cold  mutton,  rolls. 

DINNER. 

Stewed  eels  (1-^lb.), 
Legs  of  capon,  broiled,  minced  mutton  with  macaroni. 

mashed  potatoes,  sprouts. 

Almond  and  potato  pudding. 

Cheese,  &c. 

KITCHEN. 
Cold  mutton,  potatoes. 


XVovember  22. 

BREAKFAST. 

Potted  tongue,  dried  haddock,  buttered  eggs. 

DINNER. 

Gravy  soup. 
Roast  loin  of  pork  (4  lbs.),  apple-sauce,  rissoles  of  fowl,  sorrel, 

potatoes. 
Italian  roll. 
Cheese,  &c. 

KITCHEN. 
Mutton  and  potato  pie. 


BILLS  OP  FAMILY  FARE.  CXXVll 

zrovember  23. 

BREAKFAST. 
Hissoles  made  hot,  potted  tongue,  bloaters,  cake. 

DINNER. 

Small  brill,  shrimp  sauce,  beetroot  salad. 
Minced  pork  cutlets,  pigeon  pie,  mashed*  potatoes. 

Annette's  pudding. 
Cheese,  &c. 

KITCHEN. 
Cold  pork,  potatoes. 

Vovember  2ft. 

BREAKFAST. 
Pigeon  pie,  scolloped  fisli. 

DINNER. 

Mock  whitebait,  lemon,  brown  bread  and  butter. 

Stewed  rump  steak,  potatoes,  curried  oysters,  rice. 

Brandy  bread  pudding,  cheese  biscuits. 

KITCHEN. 
Stewed  ox  kidney,  potatoes. 

Xrovember  25. 

BREAKFAST. 

Pigeon  pie,  broiled  whiting,  potted  shrimps. 

DINNER. 

Fried  eels    l^lb.). 

Haricot  of  mutton,  potatoes. 

Larks,  Victoria  pudding. 

Cheese,  &c. 

KITCHEN. 
Boiled  tripe,  oniotis,  potatoes. 


CXXVm  BILLS  OF  FAMILY  FAKE. 

Vovember  2k6. 

BREAKFAST. 
Potted  fihrimps,  minced  meat  cakes,  poached  eggs. 

DINNER. 

Rice  soup. 
Stewed  kidneys,  veal  cutlets,  sorrel,  potatoes. 

Apple  fritters. 
Cheese,  &c. 

KITCHEN. 

Stewed  sheep's  head,  potatoes. 

XVoTember  27. 

BREAKFAST. 

Veal  cutlets,  broiled  ham,  fried  eggs. 

DINNER. 

Boiled  cod  (3  lbs.),  oyster  sauce. 
Stilton  of  beef  (8  lbs.),  potatoes,  frie'd  artichokes. 

Clarence  pudding. 
Cheese,  &c. 

KITCHEN. 

Stewed  knuckle  of  veal  (5  lbs.)  with  rice,  potatoes,  jam  pudding. 

ZroTember  28. 

BREAKFAST. 

Scolloped  fish,  cold  beef,  rolls,  marmalade. 

DINNER. 

Ciuried  cod,  rice. 

Cold  beef,  salad. 

Bashaws  of  lobster,  currant  pudding. 

Cheepe,  &c. 

KITCHEN. 
Veal  made  hot,  potatoes. 


BILLS  OF   FAMILT  FARE*  CXXIX 

xroTember  29. 

BBEAKFAST. 

Kidneys,  cold  beef,  bloaters. 

DINNER. 

Julien  soup. 

lloaat  pheasant,  bread  sauce,  artichokes,  mashed  potatoes. 

Scolloped  oysters,  college  pudding. 

Cheese,  &c. 

KITCHEN. 
Cold  beef,  potatoes. 


XVoTember  SO. 

BBEAKFAST. 
Rissoles  of  beef,  cold  pheasant,  sardines,  hot  cakes. 

DINNER. 

Fillets  of  sole  with  muscle  sauce. 

Chump  end  of  loin  of  veal  (6  lbs.),  ham,  Brussels  sprouts, 

mashed  potatoes. 

Baked  marmalade  pudding. 
Cheese,  &c. 

KITCHEN. 

Hashed  beef,  mashed  potatoes,  apple  dumplings. 

Beeember  1. 

BREAKFAST. 
Cold  ham,  savoury  omelet,  dried  sprats. 

DINNER. 

Italian  paste  soup. 
Veal  and  ham  cutlets  with  Tartar  sauce,  Med  artichokes, 

black  pudding. 
Boiled  marrow  pudding,  cheesikins. 

KITCHEN. 

Sea  pie,  potatoes, 
h 


CXXX  BILLS  OF  FAMILT  FA&E. 


BBEAKFAST. 
Riflsoles  of  Teal,  bam,  kippered  salmon. 

DIXXER. 

Fried  skate. 
Stewed  ox  palates,  Neapolitan  agnellotti,  spinach,  potatoes. 

Ladj  Betty's  pudding. 
Cheese,  celery. 

KITCHEN. 
Cold  veal,  potatoes,  treacle  pudding. 


Becember  3. 

BBEAKFAST. 
Ham,  agnellotti,  bloaters,  muffins. 

DINNER. 

Dory,  caper  sauce. 
Stewed  cow  heel,  rump  steak  pie,  mashed  potatoes,  brocoli. 

Orange  fritters,  cheese  souffle. 

KITCHEN. 

Sausage  pudding,  potatoes. 


^ 


Becember  ft. 

BREAKFAST. 

Scolloped  fish,  rump  steak  pie,  potted  shrimps. 

DINNER. 

Ox-tail  soup. 

Roast  leg  of  mutton  (6  lbs.),  potatoes,  Brussels  sprouts. 

Stewed  cheese,  collegiate  pudding. 

KITCHEN. 
Boiled  pork  (3  lbs.),  greens,  potatoes,  apple  tart. 


BILLS   OF  FAMILY  FABE.  CXXXl 

Becember  5. 

BREAKFAST. 

Cold  pork,  slices  of  mutton  broiled,  potted  shrimps,  rolls. 

DINNER. 

Potato  Soup. 

Cold  oysters,  lemon,  brown  bread  and  butter. 

Minced  mutton   cutlets  with   tomato   sauce,   mashed   potatoes, 

curried  rabbit,  rice. 

Raisin  pudding. 

Cheese,  &c. 

KITCHEN. 
Peas  soup,  cold  mutton,  potatoes. 


Becember  6. 

BREAKFAST. 

Broiled  pork,  cuny,  cold  mutton,  muffins. 

DINNER. 

Ox-tail  soup. 

Aitchbone  of  beef  (11  lbs.),  carrots,  greens,  potatoes. 

Apple  Charlotte,  Welsh  rabbit. 

KITCHEN. 
Peas  soup,  hashed  mutton,  potatoes. 


Becember  7. 

BREAKFAST. 
Cold  beef,  sardines,  omelet,  muffins. 

DINNER. 

Fried  soles. 

Cold  beef,  salad,  oyster  patties. 

Matrimony  pudding. 

KITCHEN. 

Peas  soup,  cold  beef,  potatoes. 
h2 
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BHfSAKFAST. 

(WmMM  MiUMigo,  cold  mutton,  broiled  haddock. 

DINNER. 

Sprats. 
KniMtktttof  vtml  Ntowo<l  with  rioo,  boiled  bacon,  greens,  potatoes. 

Gurrnan  pudding. 
Oheeso,  &c. 

KtTOHBN. 
BMltty  broth,  oold  mutton,  potatoes. 


BILLS   OF   FAMILY  FARE.  CXXxiil 

Becember  11. 

BEEAKFAST. 

Cold  bacon,  potted  shrimps,  omelet,  hot  cake. 

DINNEE. 

Carrot  soup. 
Roast  leg  of  pork  (4^ lbs.),  apple-sauce,  spinach,  potatoes. 

Partridge,  Brazilian  pudding. 
Cheese,  celery. 

KITCHEN. 

Stewed  veal,  potatoes,  jam  pudding. 


December  12. 

BREAKFAST. 
Partridge,  bacon,  shrimps,  rolls,  marmalade. 

DINNER. 

Gravy  soup. 
Pork  pilot,  oyster  patties,  savoury  rice,  mashed  potatoes. 

Swiss  pudding. 
Cheese,  &c. 

KITCHEN. 
Hashed  mutton,  potatoes. 


Becember  IS. 

BREAKFAST. 
Broiled  ham,  poached  eggs,  anchovies. 

DINNER. 

Baked  haddock. 
Boiled  fowl,  Bath  chap,  stewed  celery,  potatoes. 

Guernsey  pudding. 
Cheese,  &c 

KITCHEN. 
Cold  pork,  potatoes. 


CXXXIV  BILLS   OF   FAMILY   FARE. 


BREAKFAST. 
Cold  fowl,  chap,  scolloped  fish. 

DINNER. 

Economical  white  soup. 

Riimp  steak,  fried  potatoes,  fowl  and  ham  patties, 

Jerusalem  artichokes. 

Jam  sandwiches,  cheesikins. 

KITCHEN. 

Beefsteak-pie,  potatoes. 


December  15. 

BREAKFAST. 
Sausages  on  toast,  bloaters,  patties,  marmalade. 

DINNER. 

Buttered  soles. 
Stuffed  breast  of  veal  (6  lbs.),  stewed,  pickled  pork  (3  lbs.), 

sprouts,  potatoes. 

Prince  Albert's  pudding. 

Cheese,  celery,  &c. 

KITCHEN. 
Stewed  ox  kidney,  potatoes. 


December  16. 

BREAKFAST. 

Cold  veal,  pork  and  sole,  muffins. 

DINNER. 

Palestine  soup. 
Roast  loin  of  mutton  (5  lbs.),  minced  veal,  potatoes,  greens. 

Baked  cocoa-nut  pudding. 
Cheese,  &c. 

KITCHEN. 
Cold  pork,  potatoes,  apple  dumplings. 


BILLS   OF  FAMILY  FABE.  CXXXT 

December  17. 

BREAKFAST. 

Minced  veal,  broiled  pork,  eggs. 

DINNER. 

Fresh  herrings. 
Mutton  stewed  with  pickles,  veal  patties,  mashed  potatoes. 

Almond  and  bread  pudding. 
Cheese,  &c. 

KITCHEN. 
Hashed  veal,  potatoes. 


December  18. 

BREAKFAST. 
Broiled  ham,  patties,  buttered  eggs. 

DINNER. 

Fried  cod  and  oysters. 
Boiled  brisket  of  beef  (8  lbs.),  carrots,  Savoy  cabbage, 

potatoes. 
Golden  plovers.  United  States  pudding. 
*  Cheese,  &c. 

KITCHEN. 
Mutton  chops,  potatoes,  currant  dumplings. 


December  19. 

BREAKFAST. 
Scolloped  fish,  cold  beef,  plover,  rolls. 

DINNER. 

• 

Fried  smelts. 
Fricasseed  rabbit,  cold  beef,  salad,  mashed  potatoes. 

Tapioca  pudding. 
Cheese,  &c, 

KITCHEN. 
Peas  soup,  cold  beef,  potatoes. 


CXXXVl  BILLS  OF  FAMILY  FAJRE. 

Becember  20. 

BREAKFAST. 
Cold  beef,  rabbit,  poached  eggs, 

DINNER. 

J  Dory,  shrimp  sauce. 

^  Veal  and  ham  pie,  snipes,  spinach. 

Puddings  in  haste. 

Cheese,  celery. 

KITCHEN. 

Bubble  and  squeak. 


December  21. 

BREAKFAST. 
Veal  pie,  scolloped  fish,  eggs,  muffins. 

DINNER. 

Macaroni  soup. 
Fried  tripe  and  onions,  braised  mutton  cutlets,  potatoes. 

Bath  pudding. 
Cheese,  &c. 

KITCHEN. 

Sausage  pudding,  potatoes. 


Becember  22. 

BREAKFAST. 

Mutton  cutlets,  broiled  whiting. 

DINNER. 

Grilled  oysters. 
Kump  steak  pudding,  teal,  mashed  potatoes. 
Orange  fritters,  cheesikins. 

KITCHEN. 
Pork  chops,  potatoes,  cabbage. 


BILLS   OF   FAMILY   FARE.  CXXXVU 

December  23. 

BREAKFAST. 

Kippered  salmon,  minced  meat  pit^,  poached  eggs,  hot  cake. 

DINNER. 

Fillets  of  sole  with  muscle  sauce. 
Giblet  pie,  pork  cutlets  with  Spanish  sauce,  potatoes. 

Omelet  souffle. 
Cheese,  celery. 

KITCHEN. 

Cow  heel,  potatoes. 


Deoember  2ft. 

BREAKFAST. 

Giblet  pie,  broiled  haddock,  eggs,  muffins. 

DINNER. 

Crimped  cod  (2  lbs.),  oyster  sauce. 
Braised  veal  cutlets,  lobster  patties,  mashed  potatoes. 

Lemon  dumplings. 
Cheese,  celery. 

KITCHEN. 
Pickled  pork  (2  lbs.),  cabbage,  potatoes. 


Deoember  25. 

BREAKFAST, 
Minced  meat  pit^,  broiled  pork,  fried  eggs,  hot  cake. 

DINNER. 

Hare  soup. 
Roast  beef,  horseradish,  boiled  fowls,  tongue,  stewed  celery, 

Brussels  sprouts,  potatoes. 
Plum  pudding,  mince  pies. 
Stilton  cheese,  ptdled  bread. 

KITCHEN. 
Roast  gooss,  apple-sauce,  greens,  potatoes,  plum  pudding. 


CXXXYUl  BILLS   OF   FAMILT  FARE. 

Beoember  26. 

BREAKFAST. 

Cold  fowl,  tongue,  anchovies,  rolls. 

DINNER. 

Fried  whiting. 
Cold  beef,  minced  fowl,  pickles,  potatoes. 
Fried  plum  pudding,  cheese  sOuffl^. 

KITCHEN. 
Cold  goose,  mashed  potatoes,  fried  plum  pudding. 


Deeember  27. 

BREAKFAST. 

Cold  beef,  tongue,  bloaters. 

DINNER. 

Hare  soup. 

Beef  with  acid  sauce,  croquets  of  fowl,  artichokes. 

Mince  pies,  cold  pudding. 

Cheese,  celery. 

KITCHEN. 
Cold  beef,  potatoes. 


December  28. 

BREAKFAST. 

Potted  beef,  broiled  ham,  eggs,  marmalade,  rolls. 

DINNER. 

Smelts. 
Chump  end  of  loin  of  veal  (7  lbs.),  ham,  greens,  potatoes. 

Semolina  pudding. 
Cheese,  &c. 

KITCHEN. 
Hashed  beef,  with  dumplings,  potatoes. 


BILLS  OF   FAMILY   FABE.  CXXXix 

Beeember  29. 

BREAKFAST. 
Ham,  potted  beef,  sardines,  muffins. 

DINNER. 

Giblet  soup. 
Minced  veal  with  macaroni,  sausages  with  apple-sauce,  potatoes. 

Hasty  puffs,  Welsh  rabbit. 

KITCHEN. 

Irish  stew. 

Becember  SO. 

BREAKFAST. 
Broiled  haddock,  ham,  poached  eggs,  soda  scones. 

DINNER. 

Cold  oysters,  lemon,  brown  bread  and  butter. 

Roast  pheasant,  veal  and  ham  patties,  mashed  potatoes. 

Chestnut  pudding,  cheese  fondu. 

KITCHEN. 
Liver  and  bacon,  potatoes,  rice  pudding. 


Beoember  31. 

BREAKFAST. 
Potted  ham,  cold  pheasant,  patties,  anchovies. 

DINNER. 

Giblet  soup. 

Pork  cutlets  with  tomato  sauce,  potatoes. 

Larks,  potato  puffs. 

Cheese,  celery. 

KITCHEN. 

Beefsteak,  potatoes. 


TWELVE  BILLS  OF  FARE 


FOB  DINNEBS  OF  ENTERTAINMENT. 


All  the  dishes  inentioned  in  the  subjoined  bills  of  fere  may  be 
made  by  the  receipt4S  contained  in  this  book,  and  which  will  be 
found  under  the  respective  heads  referred  to  by  the  index. 

The  following  outline  of  the  quantities  necessary  for  the 
dinner  for  twelve  or  fourteen  persons  in  February  (see  bill  of 
fare)  will  serve  as  a  guide  in  ordering  all  dinners  of  entertain- 
ment. Details  for  each  dish  will  be  found  in  the  receipts.  The 
annexed  prices  are  those  of  the  best  tradesmen  of  the  West-end 
of  London,  of  the  present  year  1863.  If  the  dinners  be  served 
k  la  Russe,  a  loin  may  be  substituted  for  a  saddle  (cut  length- 
ways) and  a  leg  for  a  haimch  (cut  haimch  fashion). 


Three  pints-  of  mulligatawney  soup 
Three  pints  of  gravy  soup 
Six  pounds  of  salmon 
Two  pounds  of  eels  . 
One  dozen  smelts     . 

Four  pounds  of  veal  3s.  6e?.,  larding  Is.  M. 
Eight  small  cutlets  3s.,  croquets  3s. 
Lobster  3s.,  tongue  5s.,  capon  8s. 
Mutton  10s.,  vegetables  7s.,  sauces  2s.  6c?. 
Woodcocks  9s.,  kale  3s.,  pudding  3s 
Jelly,  cream,  and  Charlotte  russes 
Fondu,  celery,  &c.   . 


£    s. 

d. 

0    6 

6 

0    3 

6 

0  16 

6 

0    2 

6 

0    3 

0 

0     5 

0 

0     6 

0 

0  16 

0 

0  19 

6 

0  16 

0 

0.12 

0 

0    3 

6 

£5     8 

0 

BILL   OF   FABE   FOB   EIGHT  PERSONS.  Cxli 


FOR  8  PERSONS. 
Jamiary  and  Vebmarj. 

Ox  tail  soup,  fried  whiting, 
Fillets  of  sole  with  muscle  sauce. 

Roast  turkey. 

Sausages  with  mashed  potatoes, 

Boiled  aitchbone  of  beef, 

Carrots,   Brussels,  sprouts. 

Victoria  pudding,  mince  pies, 
Rhenish  cream, 

Punch  jelly. 

Stewed  cheese. 

Stilton  cheese,  celeiy,  pulled  bread. 


Cost,  £1  17     0. 


cxlii      BILL   OF   FABE   FOR   TWELVE   OB    FOURTEEN   PEBSONS. 


FOR  12  OR  14  PERSONS. 
Vebmarj  and  Mareh. 

Mulligatawney  soup,  clear  gravy  soup, 

Braised  salmon^ 

Stewed  eels,  fried  smelts. 

Fricandeau  of  veal  with  spinach, 

Pork  cutlets  with  tomato  sauce, 

Croquets  of  fowl  with  Tartar  sauce, 

Curried  lobster,  rice. 

Boiled   capon,   tongue. 

Saddle  of  mutton, 
Laver,  brocoli,  potatoes. 

Woodcocks,  seakale, 

Conservative   pudding. 

Raspberry  cream,  calf's  foot  jelly, 

Charlotte  russe. 

Cheese  fondu. 

Stilton  cheese,  celery,  pulled  bread. 


Cost,  £6     8     0. 


See  remarks  and  details  preceding  this  series  of  bills  of  fare. 


BILL   OF   FARE   FOH   TEN   PEBSONS.  Cxlili 


FOE    10    PERSONS. 

Marcb  and  April. 

Mock  turtle  soup. 
Baked  cod  with  supreme  sauce. 

Granatins  of  veal, 

Savoury  dish  of  rump  steak, 

Oyster  patties. 

Stuffed  loin  of  mutton. 

New    potatoes,    spinach. 

Teal,  seakale, 

Milanese  cream,  lemon  jelly, 

Junior  United  pudding. 

Neufch^tel  and  other  cheese. 


Cost,  £2     6     0. 


Cxliv  BILL  OF   FABE   FOB  EIGHT  PEBSONS. 


FOR  8  PERSONS. 

April  and  May* 

Macaroni  soup, 
Fried  skate,  stewed  eels. 

Curried  fowl,  rice. 

Saddle  of  lamb,  mint  sauce. 

Spinach,  potatoes. 

Gosling,  seakale, 

Cura9^  j^Uy,  blancmange, 

Pine  apple  pudding. 

Buckingham  cheese. 
Salad. 


Cost,  £2     1     0. 


BILL   OF  FASE   FOB  TEN  PEBSON&  Cxlv 


FOR  10  PERSONS. 

May  and  Jane* 

Asparagus  soup, 
Boiled  salmon,  shrimp  sauce,  cucumber* 

Veal  olives,  fillet  of  bee^ 

Roast  capon,  Bath  chap, 

Boiled  leg  of  lamb,  caper  sauce, 

Mashed  turnips,  cauliflower. 

New  potatoes. 

Plover's  eggs, 

Ducklings,  peas, 

Parisian   pudding, 

Gooseberry  Charlotte, 

Venetian  cream, 

Bedford  cheese,  salad,  &c. 


Cost,  £2  10    6. 


1 


Cxlvi       BILL  OF  FilBE  FOB  TWELVE  OB  FOUBTEEN  PEBS0N8. 


FOR  12  OR  14  PERSONS. 


Jnne  and  July. 

Prawn  soup,  spring, soup, 
Turbot,  lobster  sauce,  salmon  cutlets  with  Indian  sauce. 

Whiting  pudding. 

Sweetbreads  with  truffles,  lamb  cutlets  with  cucumbers, 

Stewed  pigeons  with  mushrooms, 

Braised  fowl  with  fresh  tomatoes, 

Ribs  of  lamb, 

Peas,  spinach,  potatoes. 

Ducklings,  asparagus, 

Cabinet  pudding. 

Strawberry  jelly,  Vanilla  cream, 

Iced  (Nesselrode)  pudding. 

Bashaws  of  lobster. 

Cheese,  cucumber,  salad. 


Cost,  £4  17     6. 


BILL  OF   FARE   FOR   TEN   PERSONS.  CxlvU 


EOR  10  PERSONS. 


July  and  Aagriut. 

Green  peas  soup, 
Fried  salmon,  Tartar  sauce. 

Bi-aised  veal  cutlets,  tomato  sauce. 
Curried  kicbeys, 
Boiled  cliickens, 

Tongue, 

Shoulder  of  lamb, 

Salad,  French  beans,  potatoes. 

Leveret,  Clarence  pudding. 

Fruit  transparency, 

Custards, 

Cheesikins. 

Neufch^tel  cheese,  salad. 


Cost,  M    4     6. 


12 


6xlyiii         tiu,  ot  f  Aire  ton  n^m  mmssf. 


TOR  6  FERSONS, 


Anguait  uoA  0«pt«iiiber* 

Oiblet  mm^f 

Water  Mmchet, 

Fillet*  of  »olc,  with  sweet  herbs. 

Lohftter  pAttieii)  inveetbreads  with  mtushrooms^ 

Saddle  of  mtitton, 
French  benns,  potatoes. 

Zandrina^s  pudding, 

Tipsy  cake, 

Cheese  soiifil^. 

Cheese,  salad,  biscuits. 


Cwt^  £\  II     C. 


Kotlt^— OIU  tXMHvtKk  wtth  »tr!?«hk  m«r  bo  «»fTK>d  as  a  complete  dinner 
<^Mr  <^(gKl  |'«(^n^Mw  in  the  mvMitbs  of  July  and  August 


BILL  OP  FARE  FOR  TWELVE  OR  FOURTEEN  PERSONS.      Cxlix 


FOR  12  OR  14  PERSONS. 


September  and  October. 


CJarrot  soup,  vermicelli  soup, 

Cod,  oyster  sauce, 

Red  mullets,  fillets  of  soles  with  white  sauce. 

Maintenant  cutlets, 

Marengo  of  fowl,  lobster  patties, 

Stuffed  vegetable  marrows, 

Haimch  of  mutton. 

Cauliflowers,  Brussels  sprouts,  potatoes. 

Partridges,  diplomatic  pudding. 
Lemon  cream,  Maraschino  jelly,  cheese  souffle. 

Cheese,  salad,  pulled  bread,  <&c. 


Cost,  £3  10     0. 


Cl  BILL   OF  FARE  FOR   TEN   PER&.ONS. 


FOR  10  PERSONS. 


October  and  XToTember. 


Hare  soup,  brill,  lobster-sauce, 
Beetroot  salad.  . 

Vol  au  vent  of  oysters. 

Braised  mutton  cutlets, 

Ham,  kidney  end  of  loin  of  veal, 

Scarlet  beans,  potatoes. 

Grouse,  marrow  pudding, 

Apple  Charlotte, 

Cheese  biscuits. 

Cheese,  pulled  bread,  &c. 


Cost,  £2     5     0. 


BILL  OF  FARE   FOB  EIGHT   PERSONS.  cli 


FOR  8  PERSONS. 


WoTember  and  Beoember. 


Palestine  soup, 
Baked  haddock. 

Stuffed  onions, 

Oyster  patties, 

Roast  ribs  of  beef,  horseradish  sauce, 

Brussels  sprouts,  potatoes. 

Pheasant,  German  pudding. 

Iced  chestnut  pudding. 

Stewed  apples. 

Stilton  cheese,  celery,  &c. 


Cost,  £1  11     6. 


Clii        BILL  OF  FAKE  FOR  TWELTE  OB  FOUBTEES  FEB80XS. 


FOR  12  OB  14  PERSONS. 


Oyfster  sonp,  Jnlien  sonp, 

Turbot  with  Naples  sance. 

Eels  with  Tartar  sance. 

Mock  whitebait. 

Forcemeat  roll,  lobster  cutlets, 

Mutton  cutlets  with  tomato  sauce. 

Vol  au  rent  of  sweetbreads, 

Boned  turkey  stuffed  with  a  tongue, 

Boast  sirloin  of  beef. 

Potatoes,  brocoli,  Scotch  kale. 

Golden  plovers,  teal. 

Plum  pudding,  mince  pies. 

Punch  jellj,  Italian  cream. 

Savoury  macaroni. 

Cheese,  celery,  pidled  bread,  &c. 


Cost,  £A  14     6. 


I 


ENTEBTAINMENT  FOR  EIGHTEEN  OR  TWENTY  PERSONS.      cliii 


A  FRIENDLY  EVENING  ENTERTAINMENT  FOR 

18  OR  20  PERSONS. 


Tea,  coffee,  cakes,  coffee  biscuits. 

Potted  veal  and  tongue  sandwiches,  liam  sandwiches, 

Patties,  tartlets,  four  kinds  of  fruit  according  to  the   season, 

biscuits,  macaroons,  tipsy  cake  with  fruit  or  jam, 

cream  cheese,  roUs. 

Mayonnaise  of  lobster. 

Two  bottles  of  punch  {see  receipts),  one  bottle   of  port,   two 

bottles  of  sherry. 


Cost,  exclusive  of  pimch  and  wine,  £1  12     0. 


Cliv  ENTEBTAINMENT  FOR  SIXTT  OR  SEYENTI  PERSONS. 


EVENING  ENTERTAINMENT  FOR  60  OR  70  PERSONS. 


Tea,  coffee,  rusks,  coffee  biscuits,  cakes,  &c. 

Refreshments. 

Ices,  lemonade,  weak  punch,  iced,  white  wine  negus,  iced,  wafers, 

cakes,  &c. 

Supper. 

Emit  and  flowers  according  to  the  season — One  dish  of  collared 
veal — One  dish  of  spiced  beef — One  boiled  capon — One  ham 
— ^Four  roast  fowls — Two  tongues — Two  mock  Strasburg  pies 
— Two  mock  p^t^s  de  foie  gras — Two  mayonnaises  of  salmon  or 
prawns — Two  mayonnaises  of  lobster — Two  tipsy  cakes — ^Four 
jellies — Four  fruit  Charlottes,  cold — Six  creanas — ^Four  jellies 
— Two  dishes  of  jam  sandwiches — Two  dishes  of  Italian  sand- 
wiches— Two  dishes  of  cheesecakes — Two  dishes  of  Italian 
sweetmeats  —  Twelve  bottles  of  champagne — Six  bottles  of 
iced  punch — Six  bottles  of  sherry — Two  bottles  of  port,  &c. 

The  cost  will  be  about  :£10,  exclusive  of  wine,  ices,  fruit, 
flowers,  waiters,  and  extra  cook. 

NoTB. — Respectable  waiters  and  daily  cooks  are  recommended  by  Bright 
and  Woodward,  ironmongers,  &c.  1  and  2  Albion  Place,  Hyde  Park  Square. 


REMARKS  AND  DIRECTIONS 


TO  SE   BEMEMBERED. 


In  writing  receipts,  it  is  impossible  to  give  in  each  every  detail ; 
it  must  therefore  be  understood  that  *  a  spoonful,'  whether  table, 
dessert,  tea,  or  saltspoon,  be  used,  means  a  spoon  of  the  ordinary 
size  for  kitchen  use,  filled,  but  not  piled.  The  same  observation 
applies  to  cups  and  glasses.  When  carrots,  turnips,  celery, 
onions,  mushrooms,  potatoes,  lemons,  &c.,  are  ordered  without 
specification,  the  medium  size  must  be  understood ;  *  pepper,' 
either  kind;  *  mustard,'  made  or  wn-made;  *dry  flour,'  dried,  but 
not  baked ;  *  dried  crumbs,'  bread  prepared  as  directed  ;  *  water,' 
cold.  If  these  remarks  be  remembered,  no  difliculty  can  arise, 
as  in  all  cases  where  detail  is  necessary,  it  is  given  in  the 
receipt. 

Kitchen  Utensils, — ^Extreme  cleanliness  is  indispensable  to  good 
cooking.  Pots,  stewpans,  saucepans,  fiyingpans,  and  every  other 
utensil,  must  be  kept  bright  inside.  Each  time  they  are  used, 
they  should  be  well  washed  with  hot  water,  scoured  with  silver 
sand  and  a  wisp  of  hay  (which  should  always  be  at  hand),  rinsed 
and  dried  before  putting  them  away.  Soda  should  not  be  used, 
as  it  soon  destroys  the  tinning  of  the  vessels.  Pudding-cloths,  jelly- 
bags,  and  sieves  should  be  washed  several  times  in  very  hot 
water,  without  soap  or  soda,  and  dried  in  the  open  air.  Paste- 
slabs,  rolling-pin,  moulds,  earthen  pans,  and  the  lids,  tables,  &c., 
must  be  kept  scrupulously  clean. 

The  Oven, — The  oven  requires  attention  both  in  cleansing  and 
heating,  or  it  will  not  work  satisfactorily.  It  should  be  swept 
and  well  rubbed  with  a  wet  cloth  every  morning.  More  or  less 
fire  must  be  applied  to  obtain  the  degree  of  heat  required,  which 
may  be  ascertained  by  putting  in  a  piece  of  stale  crumb  of  bT«wi^ 


Clvi       BEMABKS  AND   DIRECTIONS  TO  BE   REMEMBERED. 

and  shutting  the  door  for  ten  minutes.  If  the  heat  be  great,  it 
will  be  baked  brown ;  if  moderate,  slightly  browned ;  and  if 
gentle,  yellow. 

Fire  for  Roasting. — The  ashes  should  be  well  cleared  out 
before  making  up  the  fire  for  roasting.  Poultry,  game,  or  joints 
imder  twelve  pounds  weight,  require  a  fire  nineteen  inches  wide 
and  fifteen  inches  high.  It  should  be  burnt  through,  and  the 
screen  and  dripping-pan  placed  before  it,  to  get  hot,  before  the 
joint  is  put  down  to  roast. 

Roasting. — The  joint  should  be  hung  close  to  the  fire  (/our 
inches  from  the  bars)  for  the  first  quarter  of  an  hour,  unless 
Dthen^dse  directed  in  the  receipts,  and  then  drawn  to  a  distance 
{twelve  inches  from  the  bars)  till  done.  This  process  sets  the 
juice  in  the  meat,  and  much  improves  the  flavour. 

Boiling, — Great  care  is  required  in  boiling.  Except  where 
otherwise  directed,  the  joint  should  be  put  into  suflicient  cold 
water  to  cover  it,  boiled  up  quickly^  then  simmered  till  done ;  that 
is  to  say,  the  water  must  be  kept  at  boiling  heat,  but  must  not  be 
permitted  to  bubble,  or  to  wave  perceptibly.  This  process  causes 
the  meat  to  swell,  renders  it  tender  and  juicy ;  while  boiling  will 
cause  the  meat  to  shrink  from  the  bone,  and  render  it  hard  and 
dry. 

Braising, — This  word  means  to  cook  meat,  poultry,  &c.  by 
the  appliance  of  very  gentle  heat,  and  with  little  or  no  liquid. 
The  process  is  much  longer  than  ordinary  stewing,  or  than  boiling, 
consequently  simmering  must  be  attended  to. 

Steaming, — An  ordinary  steamer  may  be  used  in  all  cases 
where  steaming  is  ordered ;  the  saucepan  under  it  must  be  full 
of  water,  and  boil  fast  all  the  time ;  or  for  puddings  a  pint  pie- 
dish  may  be  turned  upside  down  in  a  saucepan  with  three  pints 
of  boiling  water  in  it,  and  the  pudding  placed  upon  that. 

Plates  and  Dishes  should  be  washed  in  plenty  of  hot  water 
(without  soda),  rinsed  in  cold  water,  then  drained  till  dry. 
When  sent  to  table,  they  should  be  hot,  but  not  so  much  so  as 
to  be  disagreeable.  The  bottom  of  the  dishes  should  be  care- 
fully wiped. 

Serving, — Whether  about  to  serve  immediately,  or  if  the  dinner 
be  imavoidably  delayed,  everything  should  be  taken  up  at  the 


BEMARES  AND  DIRECTIONS   TO   BE   BEMEMBEBED.       clvii 

moment  it  is  done.  Boiled  fish,  poultry,  or  joints  should  be 
covered  -with  a  hot  cloth,  and  kept  over  the  steam,  but  not  over 
the  fire.  Three  minutes  before  sending  to  table  put  them  into 
the  water  and  boil  up.  Lay  roast  poultry  or  joints  in  the 
dripping-pan,  and  protect  them  irom  the  fire  by  a  dish ;  put  them 
into  a  hot  oven,  or  rehang  before  the  fire,  for  five  or  ten  minutes 
before  serving.  Fish  may  be  re-fi'ied.  Potatoes  may  be  mashed  and 
browned,  and  other  vegetables  may  be  thrown  into  fast-boiling 
water  for  three  or  four  minutes ;  thus  a  dinner  need  never  be 
spoiled  by  a  little  delay.  The  dinner  should  be  sent  to  table 
covered  by  hot  covers,  which  should  be  scrupulously  clean  and 
highly  polished  inside  and  out.  Pastry  and  puddings  are  better 
not  covered,  as  the  steam  makes  them  heavy  and  spoils  their 
appearance. 

Second  Dressing, — The  various  dishes  arranged  from  cold  fish, 
meat,  poultry  and  game  come  under  this  nomination. 

Clearing  Soup. — ^Fast  boiling,  imcovered,  is  the  best  way  of 
clearing  soup,  but  it  sometimes  fails ;  in  this  case,  throw  in  the 
whites  of  three  or  four  fresh  eggs,  and  whisk  it  briskly  for  ten 
minutes  while  boiling  fiist ;  then  take  it  off  the  fire,  let  it  settle  for 
ten  minutes.     Strain  carefully. 

Sieves  and  Jelly  hags. — Hair  or  tammy  sieves  and  jelly  bags 
must  be  put  into  very  hot  water  for  five  minutes  before  using. 
The  bags  must  be  wnmg  out  as  hot  as  possible  ;  attending  to 
this  will  render  the  straining  process  more  effectual. 

Moulds, — Moulds  must  be  dipped  into  cold  water  before 
putting  either  jelly  or  cream  into  them  ;  and  when  about  to  turn 
out  the  contents,  they  must  be  quickly  dipped  into  hot  water  and 
wiped  dry. 

Baked  Flour, — Put  one  pound  of  fine  flour  into  a  soup  plate, 
and  bake  in  a  cool  oven  till  it  is  quite  dry,  but  not  coloured ;  when 
cold,  pound  it  and  put  it  into  a  glass  jar  ;  tie  it  over  with  paper, 
and  keep  for  use,  as  directed  in  the  receipts.  Bake  another 
pound  in  a  quick  oven  till  of  a  pale  brown  colour.  When  cold, 
pound  it ;  put  it  into  a  jar,  and  use  when  directed.  Baked  flour 
is  an  essential  to  good  cooking,  and  the  cook  should  never  be 
without  it. 

Prepared  Crumbs, — ^Put  some  bread  on  a  sheet  of  paper,  place 


Clviii       BEMABKS  Al^D  DIKECTIONS  TO  BE   BEMEMBEBED. 

it  in  a  cool  oven,  and  let  it  remain  till  perfectly  dried  through. 
Divide  the  crust  and  brown  part  from  the  crumb,  and  poimd 
them  separately  till  in  very  fine  powder.  Put  them  into  jars, 
and  keep  them  in  a  dry  place.  The  white  crumbs  are  to  be  used 
for  sweetbreads,  cutlets,  fried  fish,  puddings,  &c.  The  brown 
crumbs  are  to  be  used  for  hams,  bacon,  colouring  broth,  &c.  Any 
pieces  of  bread  there  may  be,  should  be  baked  daily^  as  the 
bread  shotdd  not  be  stale,  and  pounded  twice  or  thrice  a  week. 

Burnt  Sugary  for  colouring  Soups^  ^c. — ^Put  a  quarter  of  a 
pound  of  sifred  loaf  sugar  into  a  small  iron  saucepan  (untinned), 
and  place  it  over  the  fire  to  bake,  till  it  becomes  black,  but  not 
crisp,  like  a  cinder ;  add  a  pint  of  water,  and  simmer  till  the 
sugar  dissolves,  and  the  water  is  reduced  to  half  a  pint.  Strain 
through  a  cloth,  and  when  cold,  bottle  and  keep  for  use.  Great 
care  is  required  in  colouring,  not  to  put  too  much,  or  it  will 
spoil  what  it  is  intended  to  improve,  both  in  appearance  and 
flavour.  It  must  be  used  bi/  drops  till  the  desired  effect  is 
attained. 

Black  Onions,  for  Soups,  ^c. — Peel  six  large  onions,  and  place 
them  on  a  tin  dish.  Knead  together  a  quarter  of  a  poimd  of 
salt  butter  and  a  quarter  of  a  pound  of  moist  sugar ;  divide  it 
into  six  equal  parts,  and  place  one  on  each  onion.  Put  them  into 
a  slow  oven,  and  bake  till  they  are  black  through,  but  not  burnt 
crisp.  Baste  them  frequently  with  the  liquor.  When  done,  put 
them  into  a  pie-dish,  and  keep  for  use.  These  onions  give  a 
finer  colour  to  soup  and  gravy  than  anything  else ;  they  also 
impart  a  good  flavour. 

Weights  and  Measures. — ^As  the  same  weights  and  measures 
are  not  used  everywhere,  it  is  necessary  to  state  that  those  re- 
ferred to  in  this  book  are  avoirdupois,  i.  e.  sixteen  ounces  to  the 
pound,  and  imperial,  i.e.  twenty  liquid  ounces  to  the  pint. 
Sieves  vary  even  in  London,  therefore  by  a  sieve  must  be  under- 
stood fourteen  dry  quarts. 

Seasoning. — The  over  use  of  seasoning  will  spoil  every  other 
flavour,  while  the  moderate  use  brings  it  out  and  improves  the 
dish.  Great  care  has  been  taken  in  stating  the  quantities  to  be 
used,  and  they  should  be  strictly  adhered  to.  Many  persons 
object  to  all  condiments,  while  others  like  them  profusely  em- 
|>loyed.     This  can  only  be  ascertained  by  the  cook  at  first  follow- 
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ing  the  receipts,  and  then,  if  alteration  be  necessary,  decrease  or 
increase  the  quantities  to  suit  the  palates  she  cooks  for.  The 
nutmegs  referred  to  in  the  different  receipts  must  not  weigh  more 
than  the  sixth  of  an  ounce,  or  if  they  be  larger,  less  in  proportion 
must  be  used.  By  a  graiyi  is  meant  the  fortieth  part  of  a  drachm ; 
and  of  most  things  a  cayenne-spoonful  will  be  equal  to  a  grain. 
A  drachm  is  the  eighth  part  of  an  oomce ;  and  of  many  things  a 
teaspoonful  is  equal  to  a  drachm. 

Garlic, — Garlic  must  be  used  very  carefully,  or  it  will  spoil 
what  it  is  intended  to  improve.  Strict  attention,  therefore,  must 
be  paid  to  the  directions  contained  in  each  receipt  when  this 
vegetable  is  used. 

Condiment  Sauces, — Ketchup  and  other  condiment  sauces  must 
be  used  in  moderation.  Cre-fydd's*  casureep  will  be  found  to 
be  a  convenient  sauce,  as  no  other  condiment  nor  wine  need  be 
added  when  it  is  used.  It  imparts  an  agreeable  flavour  to  aU 
brown  soups  and  made  dishes. 

*  Cre-fydd's  Condiment  Sauces,  prepared  only  by  J.  B.  Westmp,  Chemist, 
(sole  proprietor  of  the  receipts),  1  St.  Peter's  Terrace,  Kensington  Park, 
and  sold  by  him  and  his  agents,  in  bottles,  at  l^.  each. 
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1.  STOCK,   No*  1. 

(Four  quarts.) 

Make  an  iron  pot  hot,  and  rub  it  six  times  across  tHe  bottom 

with  garlic.     Put  in  ten  pounds  of  shin  of  beef  (fresh  killed)  and 

a  pint  of  water ;  let  it  stand  by  the  fire  for  an  hour,  then  add 

three-quarters  of  a  poimd   of  lean  ham,   three   onions,  three 

carrots,  a  small  head  of  celery,  four  cloves,  six  allspice,  ten 

peppercorns,  a  tablespooniul  of  brown  sugar,  a  teaspoonful  of 

mustard,  a  teaspoonful  of  salt,  a  large  black  onion  (see  receipt), 

and  six  quarts  of  water.     Simmer,  and  skim  frequently,  for  six 

hours.     Strain  through  a  fine  hair  sieve,  that  has  been  dipped  in 

cold  water,   into  an  earthen  (omcovered)  pan,  and  when  cold 

remove  the  fat. 

NoTB. — Stock  is  better  for  all  purposes  when  fresh  made;  therefore 
judgment  should  be  used  as  to  the  quantity  required,  so  as  not  to  have 
Inuch  in  reserve.    When  there  is  much,  it  should  be  boiled  up  every  day, 

2.  STOCK,  No.  2- 
(Four  quarts,) 

Put  into  an  iron  pot  a  knuckle  of  veal,  about  seven  pounds,  a 
cow  heel,  and  a  fresh-killed  old  fowl ;  a  turnip,  two  onions,  a 
lettuce,  a  blade  of  mace,  quarter  of  a  nutmeg,  half  a  poomd  of 
lean  ham,  a  teaspoonfril  of  salt,  a  small  bunch  of  sweet  herbs,  and 
six  quarts  of  water.  Simmer  gently,  and  skim  frequently,  for 
six  hours.  Strain  through  a  fine  hair  sieve,  that  has  been  dipped 
in  cold  water,  into  an  earthen  (uncovered)  pan,  and  when  cold 
take  off  the  fiit. 

B 
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3.   CALP'S-FOOT  STOCK. 

(For  jellies,  inyalids'  broth,  &c.) 

Split  two  feet,  put  them  into  a  stewpan  with  five  pints  of  water, 
and  simmer  for  five  hours  very  gently ;  skim  frequently.  Strain 
through  a  fine  sieve,  that  has  been  dipped  in  cold  water,  into  an 
earthen  (uncovered)  pan,  and  the  next  morning  take  off  every 
particle  of  fat. 

4.   GLAZE. 

Glaze  is  made  by  boiling  any  kind  of  stock  till  it  is  reduced 
to  the  consistency  of  cream.  It  should  be  kept  ii^  a  jar  closely 
covered.  When  used,  dissolve  it  by  placing  the  jar  in  boiling 
water. 

5.  STOCK  PAT. 

Have  a  saucepan  of  boiling  water  by  the  side  of  the  stock-pot; 
when  the  scum  has  all  been  removed,  and  fiit  only  rises,  skim  it 
off  the  stock,  and  throw  it  into  the  water  at  once.  Pour  it 
all  together  into  a  basin,  and  the  next  day  well  wash  the  fat,  and 
boil  it  in  an  enamelled  saucepan  till  it  becomes  quite  clear.  It 
will  then  be  fit  for  any  use. 

6.   STOCK  MEAT. 

Stock  meat  may  be  made  into  a  very  savoury  dish  as  follows : — 
Pound  the  meat  to  paste,  season  every  pound  with  two  salt- 
spoonfuls  of  salt,  one  saltspoonfiil  of  black  pepper,  a  grain  of 
cayenne,  the  sixth  part  of  a  nutmeg  grated,  the  peel  of  half  a 
lemon  grated,  a  small  onion  finely  chopped,  a  teaspoonful  of 
chopped  parsley,  half  a  saltspoonfiil  of  mixed  herbs,  two  oimces 
of  good  dripping  or  butter,  and  the  white  of  an  egg.  Mix  it  well, 
and  form  it  into  cakes  half  an  inch  thick;  dip  them  into  the 
beaten  yolk  of  egg,  then  dredge  them  with  baked  fiour,  and 
fry  in  plenty  of  good  dripping  for  eight  or  ten  minutes.  It  is 
also  very  good  chopped,  and  mixed  with  salad. 

7.   JELLY  STOCK  MEAT. 

Remove  the  bones,  cut  the  meat  into  small  pieces,  season  with 
salt  and  pepper ;  for  two  feet,  a  saltspoonfiil  of  each ;  add  half  a 
teaspoonfiil  of  tarragon  vinegar,  and  the  strained  juice  of-  half  a 
Jemon.     Make  a  tablespoon  hot,  rub  it  with  fi:esh-cut  garlic. 
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Btir  the  meat  well  with  it,  and  press  it  into  a  plain  mould.  This 
is  an  excellent  dish  either  for  breakfast  or  supper.  Improved  by 
being  garnished  with  aspic  jelly  and  hard  eggs  cut  neatly. 

8.  CLEAR   GRAVY  SOUP. 

(Two  quarts.) 
Peel,  scrape,  wash,  drain,  and  slice  one  onion,  one  carrot,  half 
a  turnip,  half  a  head  of  celeiy,  and  fiy  them  to  a  pale  brown 
colour  in  two  otmces  of  butter.  Boil  ^ye  pints  of  stock  (No.  1), 
put  in  the  vegetables,  and  a  saltspooniul  of  salt,  a  saltspoonful  of 
loaf  sugar,  half  a  grain  of  cayenne,  and  half  a  grain  of  saffiron. 
Boil  gently  for  three-quarters  of  an  hour,  skimming  frequently. 
Strain ;  put  the  soup  into  a  clean  stewpan  and  boil  fast  (uncovered) 
for  ten  or  fifteen  minutes.  Then  set  it  aside  to  settle.  Put  a 
small  wineglassful  of  Madeira  or  Marsala  into  the  tureen,  pour  in 
the  soup,  and  serve. 

9.  THICK  GRAVT  SOUP. 

Follow  the  preceding  receipt,  adding  three  tablespoonfuls  of 
baked  flour  mixed  with  a  gill  of  cold  water,  and  a  teaspooniul  of 
mushroom  ketchup. 

10.   JULIEN  SOUP. 

(Two  quarts.) 

Clean  and  cut  into  shreds  an  inch  long  two  carrots,  one  turnip, 

the  white  part  of  a  leek  (or  spring  onions),  half  a  head  of  celery 

(or  a  small  endive).     Put  them  into  a  saucepan  with  a  teaspoon- 

fill  of  salt,  a  dessertspoonful  of  sugar,  a  teaspooniul  of  vinegar,  and 

a  quart  of  cold  water,  and  boil  till  tender,  about  twenty  minutes : 

drain.     Boil  two  quarts  and  half  a  pint  of  stock  (No.  1),  put  in 

the  vegetables  and  boil  moderately  fest  (uncovered)  for  half 

an  hour.     Add  half  a  grain  of  cayenne  and  two  tablespoonfuls 

of  sherry,  and  serve  at  once. 

NoTB. — In  the  winter,  leeks  and  celery  should  be  nsed ;  and  in  the  sum-' 
mer,  spring  onions  and  endive.    Green  peas  and  asparagus  may  also  be 
added  with  improyement — a  teacupful  of  each. 

11.   ASPARAGUS  SOUP. 
(Two  quarts.) 

Scrape  and  wash  three-quarters  of  a  hundred  of  fresh  green 
asparagus ;  cut  ofif  the  heads  an  inch  long  and  throw  them.  \si\i;^ 
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IVifi^H  ^.w^  hfmAin]*  of  fr#f«h  /onng  npinach,  two  sprigs  of  mizit^ 
H  inffil^  iMifif,^f  ttnii  twfih^  n^n^  onions;  leave  liiem.  in  cold 
¥fn^t*t^  ^'liih  if}iff^  fnh\^Mp<f<fnfn\n  of  moist  mgar,  for  two  koura. 
Mtr^M  n  f^itnft  ftt  ft\/\  pNut  m\<\  ihra^^qnearten  of  a  pint  of  joong. 
tUlt  rrll,  hfioti^ti  Iht*  yffMHit,  \if^Mt  into  a  stewpan  containing  a  quart 
//f  fr^rlllfr^  Wrt*#«f,  fi  f/<«rt«fK»r»r»AiI  of  «ilt,  and  a  teaspoonfol  of  loaf 
Wl^Wfi  Hfr)l  fhut  (fifKt<rV*'r^<l)  Uft  an  hour;  then  add  three  pints 
ut  lk\4\iM  (No,  if),  Wt,lr  fri'qtifntly.  Knead  two  tablespoonftds 
of  IimIinI  flour  wirti  fwo  oiim^ciH  of  frefth  butter,  and  stir  in  for 
fHfl  frilfiHf^»n,  Ifilli  flio  wholft  through  a  fine  hair  sieve,  put  it 
liMOk  lliio  Mil*  MiOW|)aii  Aiid  hoil  up;  put  in  the  young  peas,  stir 
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frequently,  and  continue  to  boil  fast  (uncovered)  for  twenty 

minutes,  then  serve. 

NoTE.-»This  soup  should  be  of  a  pale  green  colonr,  and  the  consistency 
of  thin  cream.  If  not  green  enough,  press  the  juice  from  a  few  leaves  of 
spinach,  and  add  by  degrees,  till  the  right  colour  is  attained. 

14.   MACARONI   SOUP. 

(Two  quarts.) 

Break  up  a  quarter  of  a  pound  of  Naples  macaroni  into  inch 
lengths,  and  soak  it  in  cold  water  for  half  an  hour ;  drain.  Put  it 
into  a  stewpan  with  three  pints  of  stock  (No.  1),  two  tablespoon- 
fuls  of  grated  Parmesan  cheese,  a  teaspoonftd  of  fresh-made 
mustard,  a  saltspoonful  of  salt,  a  saltspoonfrd  of  loaf  sugar,  and 
simmer  gently  for  an  hour,  stirring  frequently.  Add  another 
quart  of  stock  and  a  wineglassful  of  Marsala.  Boil  slowly  ten 
minutes  longer,  and  serve,  with  a  separate  dish  of  grated  Par- 
mesan cheese. 

15.   VEEMICELLI   SOUP. 

Follow  the  preceding  receipt  exactly,  substituting  vermicelli  for 
macaroni,  and  boiling  ten  minutes  less. 

16.   ITALIAN  PASTE  SOUP- 
(Two  quarts.) 

Make  a  paste  as  follows :  Rub  an  ounce  of  fresh  butter  into 
four  oimces  of  baked  flour  till  perfectly  mixed ;  beat  the  yolk  of 
a  fresh  egg  with  a  wineglassful  of  cold  water,  and  stir  it  into  the 
flour  ;  knead  it  into  a  stiff*  paste,  roll  it  out  as  thin  as  a  shilling, 
cut  it  into  strips  an  inch  long,  and  the  eighth  of  an  inch  broad. 
Set  it  in  a  cool  airy  place  for  ^ve  or  six  hours.  Boil  two  quarts 
of  stock  (No.  1),  put  in  the  paste,  add  three  tablespoonftds  of 
grated  Parmesan  cheese,  half  a  gill  of  Marsala,  boil  twenty 
minutes,  and  serve,  with  grated  Parmesan  on  a  dish. 

17.   RICE   SOUP. 
(Two  quarts.) 

Well  wash  a  quarter  of  a  pound  of  rice,  put  it  into  a  stewpan 
with  five  pints  of  stock  (No.  2),  a  teaspoonfrd  of  salt,  a  dessert- 
spoonfrd  of  chutney ;  and  boil  for  one  hour.     Serve  very  hot. 
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18.   TAPIOCA  SOUP. 
(Two  quarts.) 

Well  wash  three  ounces  of  tapioca ;  mb  a  stewpan  across  the 
bottom  three  times  with  garlic,  put  in  the  tapioca,  with  fire  pints 
of  stock  (No.  1),  and  boil  for  two  hours,  stirring  frequentlj. 
Add  a  wineglassful  of  Marsala,  and  serve  at  once. 

19.   SEMOUNA  SOUP. 

Follow  the  preceding  receipt,  using  semolina  instead  of  tapioca, 
and  boiling  half  an  hour  less. 

20.  EBAL  TURTLE  SOUP. 

It  is  not  intended  to  give  a  receipt  for  making  real  turtle 
soup,  but  simply  to  instruct  the  uninformed  how  to  send  it  to 
table,  should  they  ever  require  the  knowledge. 

Tie  down  the  jar  in  which  the  turtle  is  sent,  and  place  it  in  a 
pan  of  hot  water ;  let  it  boil  slowly,  till  the  soup  is  quite  hot ; 
put  a  glass  of  old  Madeira  into  the  tureen,  pour  in  the  turtle, 
and  serve  immediately,  with  cut  lemons  on  a  plate. 

NoTB. — Punch  must  be  on  the  table. — 8ee  receipts  for  making  Punch. 

21.  MOCK  TURTLE  SOUP. 

(Three  quarts.) 

Have  ready  half  of  a  small  calf  s  head  with  the  skin  on,  two 
pounds  of  lean  veal,  two  pounds  of  very  fresh  lean  beef,  half  a 
pound  of  mild  lean  ham,  three  onions,  a  head  of  celery,  two  large 
carrots,  one  turnip,  a  small  bunch  of  mixed  sweet  herbs,  a  bunch 
of  fresh  parsley,  three  sage  leaves,  garlic,  spice,  sugar,  anchovy- 
sauce,  soy,  butter,  baked  flour,  a  gill  of  Marsala,  two  wineglass- 
fUls  of  Madeira  or  rich  brown  sherry,  lemons,  &c.  Peel,  scrape, 
wash,  slice,  and  fry  the  vegetables  to  a  pale  brown  colour  in  a 
quarter  of  a  pound  of  butter.  Put  the  veal  and  the  beef  into  an 
iron  pot  with  a  pint  of  cold  water,  and  let  it  stand  by  the  side  of 
the  fire  for  an  hour,  to  draw  out  the  gravy ;  then  put  in  the 
vegetables,  the  herbs,  ham,  six  peppercorns,  four  cloves,  a  blade 
of  mace,  a  piece  of  garlic  the  size  of  a  pea,  a  teaspoonful  of  salt, 
a  tablespoonful  of  loaf  sugar,  the  head,  skin  uppermost,  and  four 
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quarts  of  cold  water.  Boil  up  quickly ;  skim.  Put  in  the  Mar- 
sala, and  sinuner  gently  for  two  hours,  skimming  frequently. 
Take  out  the  head,  pull  out  the  bones,  and  trim  off  all  rough 
pieces ;  put  the  meat  between  two  dishes,  with  a  heavy  weight 
on  the  upper  one,  and  let  it  get  cold.  Put  the  bones  and  trim- 
mings back  into  the  pot,  and  simmer  for  four  hours,  skimming 
constantly.  Knead  a  quarter  of  a  pound  of  fresh  butter  with  five 
tablespoonfuls  of  flour,  baked  tiU  sHghtly  browned,  two  grains  of 
cayenne,  a  teaspoonful  of  flour  of  mustard,  a  saltspoonful  of  white 
pepper,  and  a  saltspoonful  of  salt.  Stir  this  into  the  soup.  Add 
a  dessertspoonful  of  soy  and  a.  teaspoonful  of  anchovy-sauce. 
Boil  for  a  quarter  of  an  hour,  then  strain  through  a  fine  sieve. 
Cut  the  meat  of  the  head  into  inch-square  pieces ;  put  it  into 
the  soup,  add  the  strained  juice  of  a  lemon  ;  simmer  for  twenty 
minutes.  Put  in  the  Madeira  or  sherry,  and  serve  immediately. 
Cut  lemons  and  cayenne  shoidd  be  handed. 

22.   MOCK  TUETLE   SOUP. 

(EconomicaL) 

Clean  and  split  a  fine  ox  foot,  put  it  into  an  iron  pot  with  six- 
pennyworth  of  fresh  beef  bones,  half  a  pound  of  gammon  of  bacon, 
three  onions,  two  carrots,  one  turnip,  one  head  of  celery,  a  small 
bimch  of  sweet  herbs,  four  sprigs  of  parsley,  two  sage  leaves, 
one  bay  leaf,  one  laurel  leaf,  three  cloves,  four  allspice,  one  blade 
of  mace,  six  peppercorns,  and  a  grain  of  cayenne,  a  tablespoonful 
of  brown  sugar,  and  four  quarts  of  cold  water.  Simmer  gently 
and  skim  firequently  for  six  hours.  Take  out  the  foot ;  cut  off 
the  meat,  in  pieces  an  inch  square ;  dredge  them  with  highly- 
baked  flour.  Put  back  the  bones  and  rough  pieces,  and  boil 
another  hour.  Rub  the  bottom  of  a  frjringpan  four  times  across 
with  fresh-cut  garlic;  dissolve  six  otmces  of  butter,  and  fiy  the 
pieces  of  foot  to  a  nice,  brown  colour.  Stir  into  the  butter  three 
tablespoonfuls  of  baked  flour,  a  dessertspoonful  of  curry  powder, 
a  teaspoonful  of  soy,  a  teaspoonful  of  anchovy-sauce,  and  a  tea- 
spoonful of  flour  of  mustard ;  add  half  a  pint  of  the  soup,  and 
when  nicely  brovmed  stir  it  into  the  whole.  Boil  fast  for  a  quarter 
of  an  hour,  then  strain  through  a  fine  sieve.  Put  in  the  meaty 
and  simmer  for  half  an  hour  ;  add  the  strained  juice  of  a  large 
lemon  and  a  wineglassful  of  Marsala ;  serve  immediately « 
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23.  HARE  SOUP,  No.  1. 

(Two  quarts.) 
The  hare  must  be  young  and  fresh.  Cut  it  into  joints^  dredge 
each  piece  with  flour,  and  fry  it  to  a  nice  brown  colour  in  butter 
(half  a  pound).  Cut  up,  and  fry  in  the  same  butter  one  large 
carrot,  two  onions,  half  a  head  of  celery,  a  piece  of  garlic  as  big 
as  a  pea,  and  one  large  mushroom.  Put  the  whole  into  a  stew- 
pan  with  a  quart  of  water,  a  smaU  bunch  of  sweet  herbs,  four 
sprigs  of  parsley,  a  dessertspoonful  of  salt  and  a  dessertspoonful 
of  moist  sugar,  a  blade  of  mace,  two  cloves^  a  teaspoonful  of  fresh- 
made  mustard,  and  half  a  grain  of  cayenne.  Boil  up  quickly ; 
skim ;  then  simmer  gently  for  an  hour.  Take  out  the  hare ;  cut 
the  meat  off  the  back  and  legs  into  sixteen  pieces,  three-quarters 
of  an  inch  square.  Put  back  the  bones  and  trimmings  into  the 
stewpan ;  add  two  quarts  of  stock  (No.  1),  and  the  blood  of  the 
hare.  Boil  for  two  hours,  t  he  rub  through  a  fine  hair  sieve, 
passing  as  much  of  the  meat  as  possible ;  rub  it  through  a  tammy 
into  the  stewpan.  Put  in  the  pieces  of  hare,  and  simmer  ten 
minutes ;  add  a  gill  of  port  wine ;  simmer  ten  minutes  more,  then 
serve. 

Note. — Some  persons  object  to  blood ;  in  that  case,  omit  using  it—  but  it 
much  improves  the  soup. 

24.  HARE   SOUP,  No.  2. 

(EconomicaL) 

Peel  and  slice  two  onions,  two  carrots,  one  turnip,  a  head  of 
celery,  and  half  a  clove  of  garlic.  Put  them  into  an  iron  pot 
with  a  quarter  of  a  pound  of  butter  and  one  pound  of  fresh  calfs 
liver,  and  fry  till  nicely  browned.  Then  add  sixpennyworth  of 
fresh  beef  bones,  a  quarter  of  a  pound  of  lean  bacon,  the  remains 
of  a  cold  hare,  a  small  bunch  of  sweet  herbs,  four  sprigs  of 
parsley,  a  dessertspoonful  of  salt,  a  tablespoonful  of  moist  sugar, 
four  cloves,  six  allspice,  ten  peppercorns,  a  laurel  leaf,  a  bay  leaf, 
and  three  quarts  of  cold  water.  Boil  and  skim  frequently  for 
four  hours.  Knead  two  ounces  of  butter  with  three  tablespoon- 
fuls  of  baked  flour  and  half  a  grain  of  cayenne,  and  stir  into  the 
soup.  Rub  the  soup  through  a  hair  sieve  with  a  wooden  spoon. 
Put  it  again  into  the  pot,  and  boil,  stirring  frequently  for  half  an 
hour ;  add  half  a  gill  of  port  wine,  and  serve  immediately. 

Note.— The  soup  should  be  as  smooth  and  thick  as  single  cream,  and  of 
n  nice  brown  colour. 
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25.   MULLIGATAWNEY  SOUP. 

AN  INDIAN  RECEIPT. 
(Two  quarts.) 
Boast  a  fine  young  fowl  before  a  quick  fire  for  half  an  hour, 
and  baftte  it  with  six  ounces  of  good  butter  ;  put  it  aside  till  cold. 
Peel  and  slice  one  large  apple,  three  large  onions,  a  quarter  of  a 
clove  of  garlic,  and  the  heart  of  one  lettuce ;  fiy  them  till  tender, 
but  very  slightly  coloured,  in  the  butter  the  fowl  was  basted  with. 
Cut  the  white  meat  ofif  the  fowl  into  neat  pieces  an  inch  square ; 
break  the  bones,  and  put  them  into  a  stewpan  with  the  trimmings, 
the  vegetables,  two  oimces  of  cocoa-nut,  a  dessertspoonful  of 
tamarinds,  two  tablespoonfuls  of  curry  powder,  two  tablespoonfiils 
of  fiour,  a  teaspoonful  of  salt,  four  leaves  of  mint,  a  teaspooniul 
of  loaf  sugar,  and  a  quart  of  water.  Boil  for  an  hour  and  a  half; 
then  strain  through  a  fine  sieve.  Add  to  this  a  quart  and 
half  a  pint  of  stock  (No.  2),  the  pieces  of  fowl,  and  simmer  very 
gently  for  three-quarters  of  an  hour.  Stir  in  the  strained  juice 
of  a  large  lemon  and  a  gill  of  fresh  cream,  and  serve  imme- 
diately, with  a  dish  of  plain  boiled  rice  and  cut  lemons  on  a  plate. 
Wash  three-quarters  of  a  pound  of  the  best  rice,  put  it  into 
three  pints  of  cold  water,  with  a  saltspoonful  of  salt,  and  boil 
slowly,  stirring  frequently,  for  twenty-five  minutes.  Drain  on  a 
sieve  in  the  oven,  and  stir  with  a  wooden  fork  to  divide  the  grains. 

26.   GIBLET  SOUP. 
(Two  quarts.) 

Have  a  set  of  yoxmg  goose  giblets  nicely  cleaned  and  cut  into 
pieces  two  inches  long.  Put  them  into  a  stewpan  with  a  pint 
and  a  half  of  cold  water,  a  teaspoonful  of  salt,  a  saltspoonful  of 
white  pepper,  a  saltspoonful  of  flour  of  mustard,  half  a  grain  of 
cayenne,  the  eighth  part  of  a  nutmeg  grated,  a  bay  leaf  and  a 
laurel  leaf.  Boil  up  slowly ;  skim,  then  simmer  for  one  hour. 
Take  out  the  giblets,  strain  the  liquor,  and  skim  ofif  every  particle 
of  M.  Add  the  liquor  and  the  giblets  to  two  quarts  of  stock 
(No.  1) ;  simmer  gently  for  about  an  hour  and  a  half.  Mix 
three  tablespoonfuls  of  baked  fiour  with  half  a  gill  of  cold  stock, 
a  teaspoonful  of  soy,  and  a  dessertspoonful  of  mushroom  ketchup. 
Stir  (his  into  the  soup,  and  boil  for  twelve  minutes ;  add  a  small 
wineglassful  of  Marsala  or  sherry,  and  serve  at  once. 
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27.   RAVIUOLI  SOUP. 
(Three  (puila.) 

Have  in  readinefls  tihe  following  articles : — ^A  fowl  or  pheasant, 
two  partridges,  three  pounds  of  lean  veal,  two  poimds  of  lean 
bee^  half  a  pound  of  lean  ham,  two  carrots,  four  onions,  one 
head  of  celery,  four  mudirooms,  a  small  bunch  of  mixed  sweet 
herbs,  a  laurel  leaf,  and  four  sprigs  of  parsley  (all  tied  together), 
garlic,  sbalot,  butter,  flour,  ^gs,  Parmesan  cheese,  new  Neuf- 
chdtel  cheese,  spinach,  spice,  half  a  gill  of  port  wine,  and  a  wine> 
glassftd  of  either  Madeira  or  Marsala.  Peel  and  cut  up  the 
T^etables  and  half  a  clove  of  garlic.  Put  them  into  an  iron 
pot,  with  ax  ounces  of  butter,  the  beef,  ham,  and  real,  and 
stand  one  hour  by  the  fire  to  brown  and  extract  the  gravy. 
Then  put  in  a  quart  of  warm  water,  and  the  birds,  breasts  upper- 
most ;  simmer  for  an  hour.  Take  out  the  birds,  cut  off  the  meat 
from  the  breasts  of  each,  about  three  oimces  without  skin.  Put 
back  the  carcases  into  the  pot,  add  four  quarts  of  warm  water,  a 
tablespoonful  of  soy,  a  dessertspoonful  of  loaf-sugar,  a  teaspoon- 
ful  of  salt,  a  teaspoonful  of  flour  of  mustard,  a  grain  of  cayenne, 
a  saltspoonful  of  pepper,  a  blade  of  mace,  four  allspice,  three 
cloves,  six  peppercorns,  and  the  herbs.  Simmer  gently,  and 
skim  frequently,  for  Ave  hours.  In  the  meantime,  make  the 
raviuoli  as  follows : — ^Rub  two  ounces  of  butter  into  six  ounces 
of  well-dried  flour;  moisten  with  two  beaten  yolks  of  fresh 
eggs  and  half  a  gill  of  water ;  knead  and  roll  out  the  paste  a 
quarter  of  an  inch  thick,  and  let  it  stand  in  a  cool  dry  place  for 
three  or  four  hours ;  pound  the  meat  of  the  breasts ;  an  ounce 
of  lean  ham,  an  ounce  of  Neufchitel  cheese,  the  yolks  of  two 
hard-boiled  eggs,  an  ounce  of  cooked  spinach,  and  one  shalot. 
Season  with  the  sixth  part  of  a  nutmeg  grated,  half  a  saltspoon- 
ful of  white  pepper,  a  quarter  of  a  saltspoonful  of  flour  of 
mustard,  a  teaspoonflil  of  thick  anchovy-sauce,  half  a  saltspoonful 
of  loaf  sugar ;  add  an  ounce  of  butter  and  a  tablespoonftd  of 
grated  Parmesan  cheese.  Pound  to  a  smooth  paste ;  mix  in  the 
Marsala.  Roll  out  the  paste  as  thin  as  possible ;  cut  it  into  two 
and  a  half  inch  squares  (about  sixteen) ;  brush  them  over  with 
water ;  divide  the  forcemeat  into  the  same  number  of  parts ;  put 
one  into  each  square ;  turn  over  one  comer  so  as  to  form  small 
three-cornered  puffs ;  press  the  edges  well  roimd  with  the  thumb 
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to  make  them  adhere ;  di'op  them  one  by  one  into  a  saucepan 
of  boiling  water  with  a  teaspoonfiil  of  salt  in  it,  and  boil  slowly 
for  seven  minutes.  Take  them  up  carefully  and  drain  on  a 
sieve,  in  the  oven,  for  ten  minutes.  Stir  into  the  soup  four 
tablespoonfuls  of  baked  flour  and  three  teaspoonfdls  of  Parmesan 
cheese  ;  then  strain.  Put  it  into  a  stewpan  ;  boil  up ;  throw  in 
the  raviuoli ;  boil  slowly  for  twenty  minutes ;  add  the  port  wine, 
and  serve  immediately,  with  a  dish  of  grated  Parmesan  separate. 

28.   OLLA  PODEIDA. 

(Containing  soup  and  fonr  dishes  complete.) 

Provide  the  following  articles,  and  proceed  as  directed : — ^About 
a  pound  and  a  half  of  rumpsteak,  three-quarters  of  an  inch 
thick,  six  cutlets  off  the  best  end  of  the  neck  of  mutton,  as  thick 
as  the  bone,  the  fat  and  ends  all  trimmed  off;  a  fine  sweetbread, 
blanched,  trimmed  and  larded ;  four  sheep's  kidneys ;  a  young 
fowl,  trussed  for  boiling ;  the  livers  of  four  fowls ;  one  quarter  of 
a  pound  of  mild  lean  ham,  cut  as  thin  as  possible ;  six  fresh  eggs, 
half  a  pound  of  butter,  a  pint  of  fresh-shelled  young  peas,  twelve 
button  mushrooms,  eight  large  tomatoes,  twelve  button  onions, 
a  lettuce,  a  cucumber,  a  large  onion,  two  small  carrots,  two  small 
turnips,  a  clove  of  garlic,  two  truffles,  half  a  pint  of  thick  cream, 
half  a  pint  of  Madeira  or  Marsala,  a  wineglassfrd  of  poit,  and  a 
tablespoonftd  of  brandy.  Peel,  scrape,  and  wash  all  the  vege- 
tables. Tie  up,  in  separate  pieces  of  coarse  clear  muslin,  the 
mushrooms,  peas,  small  onions,  and  tomatoes.  Cut  into  inch 
shreds  the  remainder  of  the  vegetables,  truffles,  kidneys,  ham, 
and  livers.  Put  them  into  a  bright  stewpan  with  a  quarter  of  a 
poimd  of  butter,  and  fry  to  a  pale  brown  colour.  Lay  in  the 
steak  and  cutlets ;  season  with  a  saltspoonful  of  white  pepper,  a 
teaspoonftd  of  fresh-made  mustard,  a  dessertspoonful  of  loaf  sugar, 
a  grain  of  cayenne,  half  a  grain  of  safiron,  half  a  grain  of  powdered 
mace,  half  a  grain  of  powdered  ginger,  the  eighth  part  of  a  nutmeg 
grated,  and  a  saltspoonful  of  salt.  Pour  in  the  Madeira.  Put 
in  the  fowl,  the  breast  uppermost ;  add  two  quarts  of  water.  Boil 
up  quickly,  skim,  then  simmer  gently  for  a,  quarter  of  an  hour. 
Put  in  the  sweetbread,  the  larding  uppermost,  and  continue  to 
simmer  for  three-quarters  of  an  hour,  skimming  oflen.  Now 
put  in  the  four  muslin  bags  containing  the  vegetabk&^  «sA 
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simmer  three-quarters  of  an  hour  longer.  Boil  the  eggs  for  ten 
minutes ;  cut  a  French  roll  into  six  slices,  butter  both  sides,  and 
fry  or  bake  to  a  nice  brovm  colour.  Put  them  into  a  tureen, 
with  the  yolks  of  the  boiled  eggs.  Place  on  their  separate  dishes, 
ready  for  serving,  the  fowl,  sweetbread,  cutlets,  and  steak ;  take 
out  the  bags,  pour  the  soup  over  the  bread,  and  serve.  Make 
the  cream  boiling  hot,  add  the  mushrooms  and  half  a  salt- 
spoonful  of  salt,  and  pour  the  sauce  over  the  fowl.  Add  a  tea- 
spooniul  of  loaf  sugar  to  the  peas,  place  them  round  the  sweet- 
bread. Pass  a  red-hot  salamander  over  the  larding  to  slightly 
brown  it.  Press  the  tomatoes  through  the  muslin ;  add  the 
brandy,  half  a  saltspooniul  of  salt,  half  a  grain  of  cayenne,  a  table- 
spoonful  of  vinegar ;  boil  up  and  pour  over  the  cutlets.  Dissolve 
an  ounce  of  butter,  stir  into  it  a  saltspoonfiil  of  salt,  half  a  salt- 
spoonful  of  pepper,  and  the  port  wine ;  add  the  onions ;  pour  this 
sauce  over  the  steak,  and  serve  the  four  dishes  quite  hot. 

29.   OX-TAIL  SOUP. 

(Two  quarts.) 

Have  a  fine  ox-tail  cut  into  pieces  about  an  inch  long,  and 
the  thick  part  again  cut  into  four.  Dredge  it  well  with  flour, 
and  fry  it  in  a  quarter  pound  of  good  butter  till  of  a  nice  brown 
colour.  Slice  and  fry  in  the  same  butter  two  carrots,  one  turnip, 
two  onions,  half  a  head  of  celery,  two  mushrooms,  and  a  piece  of 
garlic  as  big  as  a  pea.  When  brown,  put  the  whole  into  a  stew- 
pan  with  a  quart  of  water,  a  teaspoonful  of  salt,  a  teaspoonful  of 
moist  sugar,  a  saltspoonfiil  of  mustard,  a  saltspoonful  of  black 
pepper,  and  six  peppercorns.  Boil  up  quickly,  skim,  then  simmer 
very  gently  for  two  hours.  Skim  off  every  particle  of  fat;  take 
out  the  tail,  strain  the  soup ;  add  to  it  three  pints  of  stock  (No.  1) ; 
put  in  the  tail ;  stir  in  a  tablespoonful  of  soy  and  half  a  grain  of 
cayenne.  Simmer  three-quarters  of  an  hour  longer.  Add  a 
large  wineglassful  of  port  wine,  and  serve  immediately. 

30.   WHITE  SOUP. 
(Three  quarts.) 

Have  ready  a  large  fowl,  three  pounds  of  lean  veal,  a  large 
lettuce,  a  carrot,  two  onions,  a  lemon,  an  ounce  of  sweet  almonds, 
rice  flour,  and  half  a  pint  of  thick  sweet  cream.     Cut  up  the 
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fowl  and  veal,  wash  and  slice  the  regetables,  blanch  the  almonds. 
Put  these  all  into  an  iron  pot  with  three  pints  of  water,  and 
simmer  (skimming  often)  gently  for  two  hours.  Add  the 
strained  juice  of  the  lemon  and  half  the  rind  cut  off  rerj  thin, 
a  blade  of  mace,  a  dessertspoonful  of  loaf  sugar,  half  a  grain  of 
cayenne,  two  teaspooniuls  of  salt,  and  (a  pint  at  a  time)  five 
pints  more  water.  Boil  up  and  skim  between  each  addition  of 
water.  Mix  two  tablespoonfuls  of  rice-flour  with  a  teacupful  of 
cold  water,  and  stir  into  the  soup  till  well  mixed.  Then  continue 
to  simmer  for  two  hours  and  a  half.  Strain  the  soup  through  a 
fine  sieve.     Boil  up  again,  add  the  cream,  and  serve  up  at  once. 

31.    OX-CHEEK   SOUP. 

Well  wash  an  ox  cheek ;  put  it  into  an  iron  pot  with  three 
onions,  two  carrots,  a  head  of  celery,  a  turnip,  a  small  bunch  of 
sweet  herbs,  six  sprigs  of  parsley,  a  black  onion  (^see  receipt), 
three  cloves,  ten  peppercorns,  a  tablespoonful  of  moist  sugar,  a 
teaspooniul  of  mustard,  a  teaspoonfiil  of  curry  powder,  a  salt- 
spooniul  of  black  pepper,  a  quarter  of  a  clove  of  garlic,  four  tea- 
spooniuls of  salt,  quarter  of  a  pound  of  mild  lean  bacon,  and 
three  quarts  of  water.  Boil  up  quickly,  skim,  then  simmer  for 
three  hours.  Take  out  the  cheek  and  cut  off  six  slices  of  meat, 
half  an  inch  thick.  Put  the  cheek  again  into  the  pot.  Mix  three 
tablespoonfuls  of  flour  with  a  dessertspoonful  of  soy,  a  tablespoon- 
ful of  vinegar,  two  tablespoonfuls  of  mushroom  ketchup,  and  two 
tablespoonfuls  of  brandy ;  stir  this  into  the  soup,  and  continue 
to  simmer  for  two  hours.  Cut  the  slices  of  meat  into  inch 
squares,  cut  into  small  balls  a  large  carrot  and  a  turnip,  peel 
twelve  button  onions,  fry  the  pieces  of  meat  and  these  vege- 
tables in  a  quarter  of  a  pound  of  good  butter,  till  nicely  browned 
and  tender.  Skim  off  all  the  M,  strain  the  soup  through  a  sieve. 
Add  the  pieces  of  meat  and  small  vegetables ;  simmer  half  an 
hour,  then  serve. 

32.   sheep's-head   SOUP. 

Well  wash  two  heads,  put  them  into  an  iron  pot  with  two 
onions,  one  leek,  two  carrots,  one  turnip,  one  head  of  celery,  a 
quarter  of  a  clove  of  garlic,  a  dessertspoonful  of  brown  sugar, 
two  teaspoonfuls  of  salt,  a  mustardq)ooniul  of  fresh-made 
mustard,   a   saltspoonful  of  black  pepper,   half  of  a  graia  o€ 
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cayenne,  four  sprigB  of  parsley,  a  sprig  of  th3rme,  a  sprig  of  mar- 
joram and  a  bayleaf.  Pour  in  three  quarts  of  water,  boil  up 
quickly,  skim,  and  simmer  for  two  hours.  Take  out  the  brains, 
pound  them  in  a  mortar  to  a  paste ;  mix  with  them  three  table- 
spoonfuls  of  fine  oatmeal,  two  ounces  of  dissolved  butter,  a 
dessertspoonful  of  soy,  two  tablespoonfuls  of  mushroom  ketchup, 
and  a  teaspooniul  of  tarragon  vinegar  ;  stir  this  into  the  soup, 
and  continue  to  simmer  two  hours  longer,  skimming  frequently. 
Strain  the  soup  through  a  fine  sieve,  cut  the  meat  and  the  tongues 
(taking  off  the  skin)  into  neat  square  pieces,  put  them  into  the 
soup.     Add  a  wineglassful  of  Marsala,  and  serve  at  once. 

33.   COCK-A-LEEKIE. 

Put  four  poimds  of  lean  beef  into  an  iron  pot  with  three  quarts 
of  water ;  simmer  for  four  hours,  skimming  frequently.  Take 
out  the  beef;  strain  the  stock  ;  wash  and  trim  eight  leeks ;  cut 
the  white  part  into  inch  lengths,  and  put  them  into  cold  water. 
Boil  the  green  part  of  the  leeks  in  the  beef  stock  till  quite  in  a 
pulp,  then  rub  it  through  a  tammy  sieve.  Have  a  fine  yotmg 
fowl  trussed  for  boiling,  put  it  into  a  stewpan,  with  the  white 
pieces  of  leeks  and  the  stock.  Add  two  teaspoonfuls  of  salt  and 
a  saltspoonftil  of  white  pepper.  Boil  up  quickly,  then  simmer 
very  gently  for  an  hour.  Serve  in  a  tureen ;  or  the  fowl  may 
be  sent  to  table  separately,  if  preferred :  in  that  case,  reserve  a 
cupful  of  soup  to  pour  over  it. 

NoTB. — For  the  use  of  the  beef,  see  directions  for  *  Stock  Meat.' 

34.   SCOTCH  HOTCH-POTCH. 

Put  three  scrags  of  fresh-killed  mutton  into  a  stewpan  with 
two  quarts  of  water ;  stew  them  till  all  the  meat  is  off  the  bones ; 
strain  the  broth,  and  take  off  the  fat.  Cut  into  slices  one  carrot, 
one  turnip,  two  onions,  one  lettuce,  the  heart  of  a  small  yoimg 
cabbage ;  grate  the  red  part  of  two  carrots.  Add  these  to  the 
broth,  and  boil  for  half  an  hour ;  then  put  in  six  neatly-trimmed 
neck  cutlets  of  either  mutton  or  lamb,  a  pint  of  young  green 
peas,  a  small  cauliflower  broken  into  pieces,  a  dessertspoonful  of 
chopped  parsley,  a  dessertspoonful  of  salt,  a  teaspoonful  (not  piled) 
of  pepper.  Simmer  very  gently  for  an  hour  and  a  quarter,  and 
serve  all  together  in  a  deep  dish  or  tureen,  very  hot. 
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35.   CARROT  SOUP  (CEECY). 

(Two  quarts.) 

Scrape,  peel,  and  wash  nine  carrots,  two  onions,  and  half  a 
head  of  celery ;  put  them  into  a  saucepan  with  a  quart  and  half 
a  pint  of  cold  water,  a  tablespooniul  of  vinegar,  a  teaspoonful  of 
salt,  a  dessertspoonful  of  sugar,  and  a  grain  of  cayenne.  Boil 
for  two  hours  and  a  quarter;  break  up  the  vegetables  in  the 
water,  and,  when  they  are  quite  in  a  pulp,  rub  the  whole  through 
a  fine  hair  sieve ;  stir  into  the  vegetables  two  ounces  of  good 
butter.  Add  a  quart  and  half  a  pint  of  stock  (No.  1).  Put  the 
whole  into  a  stewpan,  and  stir  over  a.  brisk  fire  for  twenty 
minutes ;  then  serve.  ^ 

Note. — The  soup  should  be  the  colour  of  carrot,  and  of  the  consistency 
of  cream. 

36.  PRAWN  SOUP. 

(Three  quarts.) 

Have  a  fine  hen  lobster  and  fifty  prawns,  quite  fresh  boiled ; 
cut  the  meat  of  the  lobster  into  small  pieces,  and  put  it  with  the 
shells  into  a  stewpan,  with  an  onion  sliced,  two  oimces  of  butter, 
and  a  quart  of  water.  Boil  for  one  hour  ;  then  add  two  quarts 
of 'stock  (No.  2).  Mix  four  tablespoonfuls  of  dry  flour  with  half 
a  pint  of  cold  stock,  and  stir  into  the  soup  till  it  thickens ;  then 
'  boil  half  an  hour  longer,  and  strain  through  a  sieve.  Take  oflf 
the  shells  carefully,  and  put  the  prawns  into  the  soup ;  boil  up 
for  six  minutes.  Add  three-quarters  of  a  pint  of  sweet  thick 
cream,  and  serve  inunediately. 

37.  OYSTER  SOUP. 
(Two  quarts.) 

Have  four  dozens  of  oysters  fresh  opened ;  take  ofi*  the  beards, 
and  throw  the  oysters  into  a  pint  of  cold  water,  with  the  strained 
juice  of  a  lemon  in  it.  Put  the  beards  into  two  quarts  of  stock 
(No.  2),  and  boil  up.  Mix  three  tablespoonfuls  of  baked  flour 
with  half  a  pint  of  the  oyster  liquor,  and  stir  into  the  soup ;  boil 
fast  for  a  quarter  of  an  hour.  Strain  through  a  fine  sieve  ;  add 
the  oysters  and  the  strained  juice  of  a  lemon.  Simmer  very 
gently  for  eight  minutes ;  stir  in  a  gill  of  thick  cream,  and  serve 
immediately. 
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38.   PALESTINE  SOUP. 

(Two  quarts.) 

Peel  and  wash  three  pounds  of  Jerusalem  artichokes,  one  large 
onion,  and  a  small  head  of  celery.  Put  them  into  a  stewpan, 
with  two  ounces  of  mild  lean  ham,  a  small  blade  of  mace,  a 
dessertspoonful  of  loaf  sugar,  and  two  quarts  of  stock  (No.  2). 
Boil  quickly  (xmcovered)  for  an  hour.  Knead  together  two 
oimces  of  butter  and  three  tablespoonfuls  of  baked  flour,  and  stir 
it  into  the  soup  for  twenty  minutes.  Eub  the  soup  through  a 
fine  sieve  with  a  wooden  spoon.  Put  it  again  into  the  stewpan ; 
boil  up ;  skim  if  necessary ;  then  stir  in  half  a  pint  of  thick  cream, 
and  serve  immediately. 

39.    LEEK  SOUP. 

Trim  and  wash  eight  good  sized  leeks ;  cut  the  white  part  into 
dices,  and  fry  to  a  pale  brovm  colour  in  a  quarter  of  a  pound  of 
butter.  Put  them  into  a  stewpan  with  three  pints  of  water,  the 
sixth  part  of  a  nutmeg  grated,  half  a  saltspooniul  of  white  pepper,  a 
saltspoonful  of  salt,  and^boil  for  an  hour  and  a  half,  when  the  leeks 
should  be  all  in  pulp ;  rub  through  a  fine  sieve.  Cut  three  thin 
slices  of  bread,  without  crust ;  lay  them  in  a  tureen,  sprinkle  over  . 
two  tablespoonfuls  of  grated  Parmesan  cheese.  Put  the  soup  again 
into  the  stewpan;  boil  up;  stir  in  half  a  pint  of  thick  cream. 
Pour  it  over  the  bread,  and  serve  immediately. 

40.   VEGETABLE  SOUP. 

Wash,  trim,  and  cut  into  shreds  an  inch  long  a  small  cabbage, 
two  large  carrots,  two  turnips,  a  head  of  celery,  two  leeks,  three 
onions,  a  large  endive  or  a  lettuce.  Put  them  into  an  iron  pot  with 
half  a  pound  of  good  butter,  a  tablespoonful  of  moist  sugar,  a 
teaspoonful  of  salt,  a  teaspoonful  of  curry  powder,  and  let  them 
fry  till  of  a  good  brown  colour ;  stir  constantly  to  prevent 
burning.  Add  two  quarts  of  water,  and  boil  moderately  fiist 
for  two  hours,  skimming  frequently.  Put  into  the  tureen  a 
wineglassfiil  of  Marsala  and  a  teaspoonful  of  tarragon  vinegar. 
Pour  in  the  soup,  and  serve  at  once. 
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41.  ONION  SOUP,  WHITE. 

Peel  and  slice  ax  large  onions  and  four  large  potatoes ;  put 
them  into  a  stewpan  with  two  quarts  of  water,  a  bay  leaf,  a 
laurel  leaf,  a  tablespooniul  of  loaf  sugar,  a  teaspoonful  of  salt,  a 
saltspoonful  of  white  pepper,  and  the  crumb  of  a  French  roll. 
Boil  fest  for  two  hours ;  then  rub  the  soup  through  a  fine  sieve. 
Put  it  again  into  the  stewpan ;  boil  up.  Beat  the  yolks  of  three 
fresh  eggs,  with  two  tablespoonfuls  of  grated  Parmesan  cheese, 
and  stir  in  for  two  minutes.  Add  half  a  pint  of  cream,  and 
serve  at  once. 

42.  ONION  SOUP,  BROWN. 

Follow  the  preceding  receipt,  using  stock  (No.  1)  instead  of 
water,  and  substituting  a  wineglassful  of  white  wine  for  the  eggs 
and  cream.     Stir  in  the  cheese  just  before  serving. 

43.    PEA  SOUP. 

Soak  a  pint  of  split  peas  for  two  hours,  wash  them,  and  take 
out  all  that  are  black  ;  put  them  into  a  saucepan  with  a  quart  of 
water,  and  let  them  simmer  by  the  side  of  the  fire  till  quite  soft. 
Boil  sixpennyworth  of  fresh  beef  bones  in  two  quarts  of  water, 
with  three  onions,  two  carrots,  a  head  of  celery,  one  turnip, 
eight  peppercorns,  a  saltspoonful  of  dried  mint,  a  tablespoonful 
of  moist  sugar,  and  a  saltspoonful  of  salt.  When  the  bones  are 
bare,  strain  the  liquor  and  put  in  the  peas.  Boil  and  skim  till 
the  peas  are  quite  mixed  with  the  soup.  Stir  in  three  ounces  of 
butter  kneaded  with  two  tablespoonfuls  of  baked  flour,  a  tea- 
spoonful  of  salt,  a  grain  of  cayenne,  a  grain  of  white  pepper,  a 
saltspoonful  of  flour  of  mustard.  Boil  twenty  minutes ;  then  rub 
the  soup  through  a  tammy  sieve,  and  serve  very  hot.  Cut  three 
slices  of  bread  into  half-inch  pieces  and  fiy  to  a  pale  brown 
colour  in  two  ounces  of  good  butter.  Rub  some  dry  mint  to 
powder  and  sift  it  on  to  a  plate.     Serve  these  with  the  soup. 

44,   MUTTON  BROTH. 
(One  quart.) 

Cut  into  small  pieces  three  pounds  of  quite  fresh  scrag  of  mut- 
ton; put  it  into  a  saucepan  -with  two  onions,  two  tunvv^<^^Vksa^ 
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a  head  of  celery,  all  sliced,  a  sprig  of  thyme,  a  sprig  of  maijo' 
ram,  and  four  sprigs  of  parsley,  all  tied  together ;  two  quarts  of 
water,  a  teaspoonfnl  of  loaf  sugar,  two  saltspoonfdls  of  salt  Boil 
up  quickly,  skim  carefully,  then  simmer  for  three  hours  and 
a  half.  Skim  off  all  the  fat.  Chop  some  parsley  quite  fine,  put 
a  dessertspoonful  into  a  tureen.     Strain  the  broth  and  serve. 

Note. — Barley,  tapioca,  or  rice  may  be  added,  according  to  taste-— half 
a  teacupful  of  either.  The  barley  and  tapioca  will  require  two  hours  and 
rice  one  hour  boiling  in  three-quarters  of  a  pint  of  the  broth  before  adding 
the  rest 

45.    GRAVY. 

Peel,  wash,  and  slice  a  large  onion,  a  large  mushroom,  half  a 
carrot,  and  a  small  head  of  celery ;  drain  on  a  sieve,  cut  up  into 
pieces  the  size  of  a  walnut  one  pound  of  lean  beef  and  half  a 
pound  of  lean  veal,  both  fresh  killed.  Make  a  bright  stewpan 
hot,  and  rub  it  twice  across  the  bottom  with  a  piece  of  fi-esh-cut 
garlic.  Put  in  the  vegetables  and  meat,  with  an  ounce  of  butter 
and  two  ounces  of  mild  ham.  Place  the  stewpan  over  a  slow  fire, 
shake  it  frequently,  and  let  it  simmer  till  the  whole  is  nicely 
browned;  then  add  four  peppercorns,  two  allspice,  two  cloves, 
half  an  inch  of  mace,  a  teaspoonful  of  moist  sugar,  a  mustard- 
spoonful  of  fresh -made  mustard,  three  sprigs  of  parsley,  a  small 
sprig  of  thyme,  and  three  pints  of  warm*  water.  Boil  up  slowly, 
skim,  then  simmer  gently  for  three  hours,  skimming  fi-equently. 
Knead  an  ounce  of  butter  with  two  dessertspoonfuls  of  well- 
baked  flour,  a  saltspoonful  of  salt,  the  tenth  part  of  a  nutmeg, 
grated,  and  a  quarter  of  a  saltspoonful  of  pepper.  Stir  this  into 
the  gravy,  add  a  teaspoonful  of  soy.  Boil  for  a  quarter  of  an  hour. 
Skim  off  every  particle  of  fat,  then  strain  through  a  fine  sieve. 
The  quantities  given  will  make  rather  more  than  a  pint  of  rich 
strong  gravy. 

NoTB. — If  mushrooms  are  not  to  be  had,  substitute  two  tablespoonfuls  of 
ketchup,  to  be  put  in  with  the  soy. 

46.   ASPIC,   OR  SAVOURY  JELLY. 

Put  the  following  articles  into  an  iron  pot : — An  ox  foot,  un- 
boiledf  two  large  pig's  feet,  fresh,  a  small  knuckle  of  veal,  and  a 
small  knuckle  of  good  ham,  all  well  cleansed  and  chopped  into 
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pieces ;  two  onions,  a  clove  of  garlic,  two  carrots,  two  apples,  and 
two  truffles,  all  scraped,  washed,  and  cut  up ;  four  cloves,  four 
allspice,  half  a  teaspooniul  of  mustard-seed,  a  blade  of  mace,  two 
bay  leaves,  one  laurel  leaf,  two  sprigs  of  thyme,  the  thin  rind  of 
a  lemon,  eight  leaves  of  tarragon,  a  tablespooniul  of  salt,  a  table- 
spoonful  of  moist  sugar,  slightly  burnt,  and  six  quarts  of  cold 
water.  Boil  up  quickly,  skim,  then  simmer  gently  for  seven 
hours  or  longer.  Strain  into  an  earthen  (uncovered)  pan,  and  let 
it  stand  in  a  cool  place  till  the  next  day.  Take  off  every  particle 
of  fat,  and  wipe  the  surface  of  the  jelly  with  a  soft  cloth  wrung 
out  of  hot  water.  Turn  the  jelly  out,  and  cut  off  the  sediment. 
Put  the  jelly  into  a  bright  stewpan,  with  the  thin  rind  of  one, 
and  the  strained  juice  of  two  lemons.  When  nearly  boiling, 
whisk  in  the  whites  of  eight  eggs  beaten  with  a  gUl  of  cold 
water.  Boil  fast,  and  whisk  rapidly  for  twenty  minutes,  then  let 
it  simmer  gently  twenty  minutes  more.  Strain  through  a  jelly- 
bag  ;  add  half  a  pint  of  Marsala.  If  not  perfectly  bright,  strain 
a  second  or  a  third  time.  Pour  it  into  earthen  moulds  or  pie 
dishes,  and  when  firmly  set,  it  is  ready  for  use. 
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47.   BOILED   SALMON. 

Wash  the  salmon  and  put.  it  into  plenty  of  water  that  is  nearly 
boiling,  with  a  tablespoonful  of  salt ;  boil  up  quickly ;  skim, 
then  simmer  gently  till  done.  A  slice  weighing  one  pound  will 
require  a  quarter  of  an  hour ;  two  pounds,  twenty-three  minutes ; 
five  pounds  fi'om  a  very  large  thick  fish,  thirty  minutes;  the 
same  weight  firom  a  small  fish,  twenty-five  minutes ;  four  pounds 
of  a  split  fish,  twenty  minutes ;  a  whole  fish  weighing  seven 
or  eight  pounds,  thirty  minutes.  Serve  the  salmon  on  a  fine 
napkin,  neatly  rolled  round  the  edges,  and  with  shrimp  sauce, 
luxless  any  other  be  preferred;  the  quantity,  according  to  the 
number  of  persons ;  three-quarters  of  a  pint  is  sufiicient  for  ^yq 
or  six. 

NoTB  1. — Skimming  may  seem  unnecessary,  but  if  neglected,  the  scum 
adheres  to  the  fish,  and  destroys  the  good  appearance.  If  time  be  of  con- 
sequence, it  will  be  well  to  boil  the  fish  in  a  cloth,  as  follows :  Place  the 
fish  upon  the  drainer,  throw  a  large  clean  cloth  over  the  handles,  and 
pin  it  underneath  the  plate  so  as  not  to  touch  the  fish,  but  to  completely 
cover  it.    This  renders  skimming  unnecessary. 

NoTB  2. — ^The  liver  and  roe  of  salmon  are  not  sent  to  table. 

48.    SHRIMP  SAUCE. 
(Three-quarters  of  a  pint.) 

Have  the  third  of  a  pint  of  nicely  picked  firesh-boiled  shrimps ; 
put  half  of  them  into  a  mortar  and  pound  to  a  smooth  paste  ;  add 
three  tablespoonfuls  of  thick  fi'esh  cream.  Knead  three  ounces 
of  fi'esh  butter  with  a  tablespoonjful  of  baked  flour,  and  stir  into 
half  a  pint  of  boiling  water.  Boil  eight  minutes ;  put  in  the 
whole  shrimps ;  simmer  three  minutes ;  then  stir  in  the  shrimp 
cream.     Serve  immediately. 

49.    BRAISED   SALMON. 

Spread  ifeme  strong  white  paper  thickly  with  butter ;  wipe  the 
salmon  dry,  and  fold  it  in  the  paper ;  place  it  on  a  drainer  over 
last  boiling  water,  and  steam  for  three-quarters  of  an  hour.  Take 
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off  the  paper,  put  the  fish  on  a  hot  dish,  and  pour  the  following 
sauce  over  it.  Mix  together  half  a  pint  of  stock  (No.  2),  a  table- 
spoonful  of  capers,  a  dessertspoonful  of  soy,  a  dessertspoonful  of 
anchovy-sauce,  a  teaspoonful  of  fresh-made  mustard,  and  half  a 
grain  of  cayenne.  Boil  ten  minutes.  Knead  together  three 
ounces  of  butter  and  a  tablespoonful  of  baked  flour,  and  stir  in 
for  eight  minutes.  Add  the  strained  juice  of  a  lemon,  and  a 
wineglassful  of  Marsala  or  Madeira ;  then  serve. 

NoTB. — The  receipt  is  written  for  a  piece  of  salmon  weighing  about  three 
and  a  half  pounds.  If  split  fish  be  used,  half  an  hour  will  be  sufficient  to 
steam  it. 

50.   SALMON  IN  POTATO   PASTE. 

(Second  dressing.) 

Mash  six  mealy  potatoes  with  a  wooden  spoon  till  quite  smooth, 
add  two  saltspoonfuls  of  salt,  two  ounces  of  oiled  butter,  and  the 
yolk  of  an  egg  ;  beat  till  very  light.  Divide  about  half  a  pound 
of  cold  salmon  into  neat  pieces  an  inch  long,  freed  from  skin  and 
bone.  Mix  with  it  a  saltspoonfid  of  salt,  a  grain  of  cayenne, 
half  a  saltspoonful  of  white  pepper,  and  three  tablespoonfuls  of 
shrimp  sauce,  or  melted  butter.  Put  a  layer  of  potato  into  a 
flat  dish,  lay  in  the  fish,  cover  it  with  the  rest  of  the  potato. 
Smooth  over  the  top  with  a  knife,  and  bake  in  a  quick  oven  for 
twenty  minutes.  Serve  in  the  same  dish,  which  should  be  placed 
on  a  folded  napkin  on  another  dish. 

51.    SALMON   PUDDING. 

(Second  dressing.) 

Boil  three  ounces  of  crumbs  of  bread  in  the  third  of  a  pint 
of  new  milk  till  it  becomes  a  smooth  paste ;  then  turn  it  on  a 
plate  to  get  cold.  Beat  three  oimces  of  fresh  butter  to  a  cream ; 
poimd  half  a  pound  of  boiled  salmon  till  in  a  paste ;  beat  the 
yolks  of  four,  and  the  whites  of  two  eggs  for  ten  minutes.  Mix 
all  these  well  together.  Add  a  piece  of  garlic  the  size  of  a  pea, 
a  saltspoonful  of  salt,  a  saltspoonful  of  thick  anchovy-sauce,  half 
a  saltspoonful  of  white  pepper,  the  eighth  part  of  a  nutmeg, 
grated,  and  half  a  grain  of  cayenne.  Continue  to  pound  till  the 
seasoning  is  mixed  with  the  other  ingredients ;  then  roll  it  into 
a  bolster  shape,  six  inches  long ;  dredge  it  well  with  baked  flour, 
and  put  it  into  half  a  sheet  of  foolscap  paper,  thickly  s]2readL  v^^^^kv 
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butter.  Roll  it  in  a  pudding-cloth  ;  secure  both  ends ;  place  it 
in  a  steamer  over  fast  boiling  water  for  thirty-five  minutes. 
Turn  it  out  carefully,  and  serve,  with  the  following  sauce  poured 
over  it : — Put  half  a  laurel  leaf  and  half  a  bay  leaf  in  a  gill  of 
new  milk,  and  boil  for  three  minutes.  Beat  the  yolks  of  two 
fresh  eggs  with  a  wineglassful  of  cream.  Take  out  the  leaves ; 
stir  in  the  eggs  for  two  minutes  over  the  fire.  Add  the  strained 
juice  of  half  a  lemon,  stirred  in  by  degrees,  and  pour  it  over  the 
pudding. 

52.   SOUSED   SALMON. 

(Second  dressing.) 

Mix  half  a  pint  of  the  best  vinegar  with  a  gill  of  water,  a 
saltspooniul  of  salt,  half  a  saltspoonful  of  white  pepper,  a  grain 
of  cayenne,  an  inch  of  ginger,  ten  peppercorns,  two  cloves,  a 
small  blade  of  mace,  and  a  quarter  of  a  clove  of  garlic.  Boil 
for  ten  minutes ;  then  let  it  get  cold.  Trim  the  salmon  neatly 
(about  a  poimd  and  a  half),  place  it  in  a  deep  dish,  and  strain 
the  vinegar  over  it.  Let  it  rernain  in  pickle  for  twelve  hours  or 
more.  Serve  on  a  fiat  dish,  with  a  garnish  of  fi*e8h  fennel. 
NoTB. — ^A  teaspoonful  of  tarragon  vinegar  is  an  improvement. 

53.    SALMON  CUTLETS,   WITH   MILANESE   SAUCE. 

For  six  cutlets,  order  three  slices,  the  third  of  an  inch  thick,  out 
of  the  middle  of  a  small  salmon  ;  cut  each  slice  into  two  ;  take  ofi* 
the  skin,  and  remove  the  bone.  Have  six  pieces  of  thin  white 
paper ;  rub  them  three  times  across  with  fresh-cut  garlic ;  spread 
them  with  butter  (three  ounces  for  the  six).  Put  a  wineglassful 
of  Marsala  into  a  soup-plate ;  dip  each  cutlet  into  the  wine ;  then 
fold  it  in  the  buttered  paper,  and  broil  over  a  slow  fire,  or  fry  in 
plenty  of  boiling  fat  for  a  quarter  of  an  hour ;  drain  on  a  sieve 
before  the  fire.  Take  off"  the  paper,  and  serve  with  the  following 
sauce  in  the  dish. 

54.   MILANESE   SAUCE. 

Wash  and  bone  two  anchovies,  peel  one  large  mushroom  and 
four  shalots ;  chop  these  small,  and  put  them  into  an  iron  sauce- 
pan with  two  oimces  of  butter,  and  stir  over  the  fire  till  nicely 
browned;  dredge  in  a  tablespoonful  of  baked  flour.  When 
well  mixed,  add  a  tablespoonful  of  caper  vinegar,  a  tablespoonful 
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of  Hiarsala,  a  saltspoonfdl  of  salt,  half  a  grain  of  cayenne,  a 
mtustardspooniul  of  fresh-made  mustard,  and  the  third  of  a  pint 
of  stock  (No.  2).  Boil  slowly  for  twenty  minutes,  stirring  and 
sikimming  occasionally ;  strain.  Add  two  tablespoonfiils  of 
capers ;  boil  hst  for  five  minutes,  and  serve  as  directed. 

55.   PEIED   SALMON,   WITH   TAKTAR   SAUCE. 

Two  slices  of  salmon,  three-quarters  of  an  inch  thick,  out  of 
the  middle  of  a  moderate-sized  fish,  will  be  sufficient  for  four  or 
six  persons.  Wash  the  salmon  in  water  with  a  handful  of  salt  in 
it,  and  roll  it  in  a  clean  cloth  to  dry.  Season  an  ounce  of  fine 
crumbs  of  bread  with  the  tenth  part  of  a  nutmeg,  grated,  a 
quarter  of  a  saltspoonfiil  of  white  pepper,  and  a  teaspoonfiil  of 
finely  chopped  parsley.  Dissolve  two  ounces  of  butter ;  dip  in 
the  fish,  and  strew  it  over  with  crumbs.  Fry  in  half  a  pound  of 
boiling  butter  or  lard  over  a  gentle  fire  for  eighteen  or  twenty 
minutes.  Drain,  and  serve  on  a  cold  dish,  with  the  following 
sauce  in  the  centre: — Boil  five  eggs  for  twelve  minutes,  and, 
when  quite  cold,  pound  the  yolks  to  powder.  Mix  in  a  saltspoon- 
fiil of  salt,  a  teaspoonfiil  of  flour  of  mustard,  and  a  quarter  of  a 
grain  of  cayenne ;  beat  the  yolks  of  two  firesh  eggs,  and  stir  in 
(always  turning  the  same  way)  till  quite  smooth ;  then  add,  drop 
by  drop,  seven  tablespoonfuls  of  the  finest  salad  (Lucca)  oil,  three 
teaspoonfuls  of  tarragon  vinegar,  and  three  tablespoonfuls  of 
French  vinegar;  set  the  mortar  in  a  cold  place  or  on  ice  fi>r 
one  hour ;  then  stir  in  a  teaspoonfid.  of  finely-chopped  chives  or 
shalot,  and  serve  as  directed. 

NoTB. — The  sauce  should  be  made  half  an  hour  before  the  fish  is  com- 
menced. It  should  be  perfectly  smooth,  and  of  the  consistency  of  veiy 
thick  cream — which  entirely  depends  on  the  care  in  making. 

56.    SALMON   CUTLETS,   WITH   INDLAN  SAUCE. 

Have  four  slices,  the  third  of  an  inch  thick,  out  of  the  middle  of 
a  moderate-sized  fish,  strip  ofi*  the  skin,  take  out  the  bone,  and 
cut  each  slice  into  two.  Wash  and  well  dry  each  piece.  Mix  a 
tablespoonful  of  baked  flour  with  a  saltspoonful  of  salt  and  a  tea- 
spoonful  of  curry  powder,  and  put  it  into  a  dredger.  Dissolve 
two  ounces  of  butter  in  a  soup  plate,  rubbed  three  times  acrosa 
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with  garlic  Dip  in  the  cutlets,  dredge  them  with  the  seasoned 
flour,  and  fry  in  boiling  butter  (three-quarters  of  a  pound)  for 
twelve  minutes.     Serve  with  the  following  sauce  in  the  dish. 

57.   INDIAN  SAUCE. 

Peel  and  chop  four  shalots,  put  them  into  a  saucepan  with  a 
tablespoonful  of  vinegar  and  a  teaspoonful  of  moist  sugar ;  stir 
over  the  fire  till  the  shalot  is  tender,  then  put  in  a  gill  of  good 
stock.  Boil  up,  skim ;  add  a  teacupful  of  mixed  Indian  pickles 
cut  into  half-inch  pieces,  a  teaspoonful  of  curry  powder,  and  a 
tablespoonful  of  the  pickle  vinegar ;  simmer  for  a  quarter  of  an 
hour.  Serve  the  sauce  in  the  centre,  and  the  cutlets  neatlj 
placed  round  it 

58.    MAYONNAISE   OP  TURBOT. 

The  following  receipt  in  all  respects  will  do  for  turbot :  in 
garnishing,  add  twelve  fresh-boHed  prawns. 

5D.   MAYONNAISE   OF  SALMON. 

Boil  eight  fresh  eggs  for  twelve  minutes ;  when  they  are  quite 
cold,  take  out  the  yolks  and  pound  them  to  powder,  add  two  salt- 
spoonfuls  of  fine  dry  salt,  a  teaspoonful  of  fiour  of  mustard,  a 
grain  of  cayenne,  and  the  raw  yolks  of  three  fresh  eggs.  Stir 
quickly  (always  turning  the  same  way)  till  in  a  smooth  paste ; 
then  add,  drop  by  drop,  nine  tablespoonfuls  of  Lucca  oil,  two 
tablespoonfuls  of  tarragon  vinegar,  and  three  tablespoonfuls  of 
French  vinegar.  Continue  to  turn  till  the  sauce  has  the  appear- 
ance of  a  rich  thick  cream.  Let  it  stand  in  a  cold  place  for  an 
hour  or  longer.  Wash  and  chop  ten  leaves  of  fresh  tarragon,  a 
sprig  of  chervil,  and  four  small  spring  onions.  Have  about  three- 
quarters  of  a  pound  of  cold  salmon  (either  boiled,  braised,  or  dressed 
as  directed  for  Mayonnaise,  61),  free  it  from  skin  and  bones,  and 
divide  it  into  pieces  an  inch  and  a  half  square.  Season  with  the 
chopped  herbs,  onions,  and  a  saltspoonful  of  fine  salt.  Trim  and 
wash  two  large  firesh  lettuces,  or  any  seasonable  salad ;  let  them 
remain  half  an  hour  in  very  cold  water ;  then  dry  them  in  a  clean 
cloth,  and  cut  them  up  into  neat  pieces  half  an  inch  broad.  Put 
a  layer  of  salad  into  the  bowl,  on  that,  two  tablespoonfuls  of  sauce, 
then  half  of  the  salmon  ;  cover  it  with  sauce.     Add  the  remainder 
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of  the  salmon,  cover  that  with  sauce ;  then  a  layer  of  salad,  and  the 
remainder  of  the  sauce  ;  finish  with  the  rest  of  the  salad.  Orna- 
ment the  top  with  alternate  slices  of  beetroot  and  fresh  cuciunber, 
and  send  to  table  at  once. 

NoTK — Some  persons  object  to  onions  and  herbs ;  either  or  both  may  be 
omitted.     The  quantity  is  sufficient  for  four  or  six  persons. 


60.   MAYONNAISE   OF   LOBSTER. 

Take  out  the  meat  of  two  moderate-sized  fresh  boiled  hen  lob- 
sters, and  cut  it  into  inch  squares.  In  all  respects  follow  the  fore- 
going receipt,  substituting  the  lobster  for  salmon.  Ornament  the 
top  with  crawfish,  cuciunber  sliced,  and  lobster  spawn  poimded. 

61.   TO   DRESS  SALMON  FOR  MAYONNAISE. 

When  a  Mayonnaise  for  company  is  required,  the  following 
mode  of  preparing  the  salmon  will  be  found  preferable  to  plain 
boiling.  For  twelve  or  fourteen  persons  have  a  piece  out  of  the 
middle  of  a  large  fish,  weighing  four  or  five  pounds.  Put  into  a 
bright  stewpan  four  shalots  and  half  of  a  good  sized  carrot, 
sliced,  a  piece  of  garlic  the  size  of  a  pea,  four  sprigs  of  parsley,  a 
sprig  of  chervil,  a  sprig  of  thyme,  a  bay  leaf,  a  laurel  leaf,  a  tea- 
spoonfrd  of  salt,  and  six  ounces  of  butter ;  boil  for  ^yq  minutes. 
Put  in  the  salmon,  with  a  pint  of  Marsala  (or  any  white  wine), 
and  a  pint  of  water ;  boil  up  quickly,  then  simmer  very  gently  for 
thirty  minutes ;  drain.  When  quite  cold  take  off  the  skin,  pull 
out  the  bones,  divide  the  fish  into  flakes  two  inches  square,  and 
finish  according  to  the  receipt  for  Mayonnaise ;  using  the  quan- 
tities according  to  the  number  of  persons  to  be  served. 

62.   BOILED   TROUT. 

Put  the  fish  into  nearly  boiling  water  with  a  tablespoonfrd  of  salt; 
boil  up  quickly,  then  simmer  till  done.  A  trout  weighing  one 
poimd  will  require  twelve  minutes ;  two  pounds,  fifteen  minutes ; 
three  pounds,  twenty  minutes.  After  the  water  boils,  skimming 
must  be  careftilly  attended  to.  Serve  on  a  neatly  folded  napkin, 
and  with  a  tureen  of  good  melted  butter,  imless  other  sauce  be 
ordered. 
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63.   TROUT   SOUCHET. 

Boil  four  or  Gyb  parsley  roots  in  a  pint  and  a  half  of  water  for 
five  minutes ;  add  a  teaspoonful  of  finely  grated  horseradish  and 
a  teaspoonful  of  salt.  Put  in  the  trout  (five  or  six  small  ones), 
boil  up,  skim,  simmer  for  twelve  minutes.  Serve  in  the  water 
(with  the  parsley)  in  a  deep  dish.  A  dish  of  nicely  cut  thin  brown 
bread  and  butter  served  with  it. 

•     64.   POTTED   TROUT. 

Split  six  or  eight  moderate-sized  fish,  take  out  the  bones,  cut 
off  the  heads,  tails,  and  fins.  Well  wash  and  wipe  the  trout ; 
pack  them  (the  backs  uppermost)  in  a  pie-dish  that  will  just  con- 
tain them  by  pressing.  Put  into  a  piece  of  muslin,  a  bay  and  a 
laurel  leaf,  two  cloves,  four  allspice,  eight  peppercorns,  two 
chillies,  and  half  an  inch  of  ginger :  lay  this  bag  on  the  fish. 
Add  three  saltspoonfuls  of  dry  salt,  and  ten  ounces  of  good 
butter  in  slices.  Cover  the  dish  with  strong  white  paper,  tie  it 
closely  down,  and  bake  in  a  slow  oven  for  an  hour  and  three- 
quarters.  Take  out  the  bag,  keep  the  fish  in  a  cool  place  till  re- 
quired.    Serve  cold. 

NoTB. — Each  receipt  for  dressing  salmon  may  be  followed  for  trout. 

(55.    BOILED   TURBOT. 

Wash  the  fish ;  rub  it  over  with  lemon  juice  and  a  table- 
spoonfiil  of  salt,  and  let  it  stand  an  hour.  Put  it  into  plenty  of 
cold  water,  with  a  tablespoonful  of  salt  and  a  wineglassful  of 
white  vinegar.  Place  the  kettle  over  a  brisk  fire,  and  when  on 
the  point  of  boiling  draw  it  aside ;  skim,  and  simmer  gently  till 
done.  A  large  turbot  will  require  about  three-quarters  of  an 
hour  ;  one  of  eight  pounds,  half  an  hour  ;  and  a  small  one,  twenty 
minutes.  Serve  on  a  fine  napkin,  neatly  rolled  round  the  edges, 
and  with  lobster  sauce  in  a  tureen. 

66.    LOBSTER   SAUCE. 

Take  the  meat  out  of  the  tail  and  claws  of  a  fine  fi'esh-boiled 
hen  lobster  ;  cut  it  into  pieces  the  third  of  an  inch  square.  Break 
up  the  head  and  shell,  bruise  a  saltspoonfid  of  live  spawn ;  put 
them  into  a  saucepan  with  a  pint  of  water  and  a  blade  of  mace, 
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and  boil  for  twenty  minutes.     Strain  through  a  fine  sieve  ;  put 

the  liquor  into  a  saucepan.     Knead  six  ounces  of  butter  with  two 

tablespoonfuls  of  dried  flour,  and  stir  in.     Boil  a  quarter  of  an 

hour ;  add  the  pieces  of  lobster  and  a  dessertspoonful  of  strained 

lemon  juice.     Boil  five  minutes  more.     Stir  in  a  wineglassful  of 

thick  cream,  and  serve. 

Note. — ^The  quantity  given  is  sufficient  to  serve  for  ten  or  twelve  persons, 
with  a  turbot  weighing  eight  or  nine  pounds. 

67.  TURBOT,  WITH  NAPLES  SAUCE. 

Boil  the  turbot  as  directed  in  the  preceding  receipt,  and  serve 
(without  a  napkin)  ^vith  the  following  sauce  poured  over  it. 

68.   NAPLES   SAUCE. 

Peel  and  shred  four  shalots,  the  third  of  a  clove  of  garlic,  half 
a  gill  of  fresh  boiled  and  picked  shrimps,  two  fine  anchovies,  and 
a  tablespoonful  of  capers.  Put  them  into  an  enamelled  saucepan, 
with  the  strained  juice  of  two  lemons,  and  stir  over  the  fire  for 
ten  minutes.  Add  three-quarters  of  a  pint  of  stock  (No.  2),  a 
small  blade  of  mace,  one  clove,  and  half  a  grain  of  cayenne. 
Boil  gently  for  twenty  minutes;  knead  two  tablespoonfuls  of 
baked  flour  with  six  ounces  of  good  butter,  and  stir  in.  Boil 
five  minutes ;  strain  through  a  fine  hair  sieve.  Put  it  again  into 
the  saucepan  ;  add  the  strained  juice  of  another  lemon,  and  when 
on  the  point  of  boiling,  take  it  off  the  fire  and  stir  in  quickly  a 
gill  of  thick  fresh  cream.     Serve  immediately. 

69.   BRILL. 

Brill  is  dressed  precisely  as  turbot,  and  the  same  sauce  served 
with  it. 

70.   TURBOT,   WITH   CREAM   SAUCE. 

(Second  dressing.) 

Free  the  fish  from  skin  and  bones,  and  trim  it  into  neat  fillets 
three  inches  long  and  one  and  a  half  broad.  Season  (one  pound 
of  fish)  with  two  saltspoonfuls  of  salt,  the  tenth  part  of  a  nutm^, 
grated,  and  the  strained  juice  of  a  lemon,  and  let  it  stand  one 
hour.  Boil  in  half  a  pint  of  new  milk,  an  inch  of  laurel  lea^ 
half  a  bay  leaf,  and  a  small  piece  of  thin  lemon  peeL    B^dX>  ^<^ 
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yolks  of  three  fresh  eggs  with  half  a  pint  of  thick  fresh  cream  ; 
strain  the  milk  over  the  fish,  boil  up  for  five  minutes ;  stir  in  the 
cream  carefully;  let  it  come  nearly  to  the  boil;  then  serve. 

71.   SCOLLOPED  TURBOT. 

(Second  dressing.) 

With  potatoes  or  crumbs.  JSee  the  receipts  for  *  Scolloped  Fish ' 
(No.  82). 

72.   BOILED   COD,   WITH   OYSTEE  SAUCE. 

Put  a  sufficient  quantity  of  salt  into  the  water  to  flavour  it, 

and  also  a  wineglassful  of  vinegar ;  put  the  fish  into  boiling  water, 

and  let  it  simmer  very  gently  till  done ;  skim  once  or  twice.     If 

the  cod  be  in  slices,  or  crimped,  from  eighteen  to  twenty  minutes 

will  be  sufficient ;  but  if  in  a  large  piece,  or  a  head  and  shoulders, 

from  half  an  hour  to  forty  minutes  will  be  required.     Serve  upon 

a  fine  napkin  neatly  rolled  round  the  edges ;  garnish  with  finely 

scraped  horseradish  and  sprigs  of  parsley. 

Note. — Boil  the  liver  alone  for  ten  minutes,  but  serve  it  on  the  dish  with 
the  cod. 

73.    OYSTER   SAUCE. 

Take  off  the  beards  of  two  dozen  fresh-opened  oysters ;  put 
the  oysters  into  a  basin  of  cold  water  with  the  strained  juice  of 
a  lemon  in  it ;  boil  the  beards  in  the  liquor  with  a  small  blade 
of  mace  for  ten  minutes ;  knead  three  oimces  of  butter  with  a 
tablespoonful  of  baked  flour;  strain  the  liquor;  stir  in  the 
thickening  ;  boil  five  minutes ;  drain  the  oysters,  put  them  into 
the  sauce,  simmer  five  minutes ;  stir  in  half  a  gill  of  thick  fresh 
cream,  and  serve  at  once. 

Note. — This  quantity  will  be  sufficient  for  four  persons. 

74.   BAKED   COD,  WITH   SAUCE  SUPREME. 

Have  a  piece  out  of  the  middle  of  a  fine  cod  weighing  about 
four  pounds;  wash  it  in  salt  and  water;  rub  it  over  with  a 
wineglassful  of  vinegar,  and  let  it  stand  an  hour ;  roll  it  in  a 
cloth  to  dry.  Mix  together  two  ounces  of  fine  crumbs  of  bread, 
a  teaspoonful  of  mixed  herbs  in  fine  powder,  a  saltspoonftil  of 
salt,  a  saltspoonful  of  pepper,  the  eighth  part  of  a  nutmeg,  grated, 
the  peel  of  half  a  lemon,  grated,  half  a  grain  of  cayenne.     Beat 
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one  fresh  egg,  brush  the  fish  over  with  the  egg,  and  dredge  it 
with  the  crumbs.  Slice  an  onion  and  a  carrot,  and  put  them 
into  a  tin  dish  with  a  small  cupful  of  water  and  a  wine- 
glassful  of  vinegar.  Put  the  fish  on  a  drainer,  and  place  it  over 
the  vegetables,  but  neither  the  water  nor  the  vegetables  must 
touch  the  fifth.  Put  it  into  a  moderately  heated  oven,  and  bake 
about  an  hour,  basting  it  frequently  with  dissolved  butter.  When 
half  done,  turn  the  fish,  then  strew  over  some  more  crumbs,  and 
baste  with  the  butter.  When  done,  pour  the  folloYnng  sauce  into 
the  dish  and  serve. 

75.   SAUCE  SUPREME. 

Boil  the  liver  and  the  sound  for  ten  minutes ;  cut  the  sound 
into  half  inch  pieces ;  pound  the  liver  with  the  hard  yolks  of 
four  eggs,  two  anchovies  (washed  and  boned),  a  grain  of  cayenne, 
a  saltspoonjful  of  pepper,  a  tablespoonful  of  capers,  a  piece  of 
garlic  the  size  of  a-  pea,  a  saltspoonful  of  tarragon  vinegar,  a 
tablespoonful  of  baked  flour,  a  tablespoonful  of  Cre-fy dd  sauce  or 
Harvey,  and  a  teaspoonful  of  soy,  a  teaspoonful  of  grated  horse- 
radish, and  a  quarter  of  a  pound  of  dissolved  butter.  Add  half 
a  pint  of  stock  (No.  1),  a  wineglassful  of  Marsala,  and  simmer  for 
a  quarter  of  an  hour,  stirring  till  it  boils.  Strain ;  put  it  again 
into  a  saucepan,  put  in  the  sound,  boil  up,  stir  in  a  wineglassful 
of  cream,  and  serve  immediately. 

76.   FRIED  COD  AM)  OYSTERS. 

Cut  the  cod  into  slices  three-quarters  of  an  inch  liiick ;  'rub 
each  slice  with  a  teaspoonful  of  vinegar  and  a  saltspoonful  of 
salt,  and  let  it  remain  for  two  hours.  Wipe  it  dry,  dredge  it 
over  with  baked  flour,  and  fry  in  butter,  over  a  slow  fire,  eighteen 
or  twenty  minutes.  Make  a  batter  with  half  a  pint  of  milk, 
three  tablespoonfuls  of  baked  flour,  and  one  egg.  Beat  it  well, 
wipe  the  oysters  (three  dozen),  put  them  into  the  batter. 
When  the  cod  is  done,  fiy  the  oysters  for  five  minutes  in  butter, 
lay  them  round  the  cod,  pour  the  butter  over,  and  serve  at  once. 
,  Fried  slices  of  cod  may  also  be  served  with  two  shalots,  finely 
chopped,  and  the  strained  juice  of  a  lemon  poured  over.  Three 
slices  of  cod  and  three  dozen  of  oysters  will  require  half  a  poimd 
of  butter.     Enough  to  serve  to  six  or  eight  persons. 
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77.   COD,  WITH  POTATO  WALL. 

(Second  dressing.) 

Divide  the  cold  cod  into  flakes,  take  off  the  skin,  and  remove 
all  the  bones.  To  half  a  pound,  add  a  saltspooniul  of  salt,  half 
a  saltspooniul  of  white  pepper,  and  half  a  grain  of  cayenne. 
Boil  six  mealy  potatoes;  mash  them  quite  smooth.  Add  two 
oimces  of  dissolved  butter,  or  two  tablespoonfuls  of  Lucca  oil, 
two  saltspoonfuls  of  salt,  and  the  tenth  part  of  a  nutmeg,  grated. 
Pound  till  in  a  smooth  soft  paste.  Put  a  layer  of  potato  on  the 
dish,  lay  in  half  of  the  fish,  and  any  sauce  that  may  be  left ;  and 
if  there  be  none,  then  an  ounce  of  butter ;  put  in  the  rest  of  the 
fish,  then  the  potatoes.  Smooth  the  top  over  with  a  knife,  and 
bake  in  a  moderate  oven  for  twenty  minutes.  Serve  in  the  same 
dish,  which  must  be  placed  on  a  folded  napkin  on  another  dish. 

78.   SCOLLOPED  COD. 

(Second  dressing.) 

Pull  the  cold  fish  into  small  pieces,  fi*eed  fi-om  skin  and  bone. 
Season  with  (to  half  a  pound  of  fish)  a  saltspoonful  of  salt,  the 
same  of  white  pepper,  and  the  eighth  part  of  a  nutmeg,  grated. 
Put  four  ounces  of  crumb  of  bread  one  day  old  into  a  cloth,  and 
rub  it  into  very  fine  cnmibs;  season  them  with  half  a  salt- 
spoonful  of  salt  and  half  a  grain  of  cayenne ;  put  a  layer  into 
a  flat  dish,  lay  in  the  fish  and  two  ounces  of  good  butter  in  pieces. 
Cover  it  well  over  with  the  crumbs,  lay  on  the  top  two  ounces  of 
butter  in  small  pieces,  and  bake  in  a  moderate  oven  for  eighteen 
or  twenty  minutes.     Serve  in  the  same  dish. 

79.   cod's   roe   FEIED   IN  BATTER. 

Wash  the  roe;  put  it  into  boiling  water  with  a  tablespoonful  of 
salt  and  a  tablespoonful  of  vinegar  ;  simmer  for  eight  minutes. 
When  cold,  cut  it  into  slices  a  quarter  of  an  inch  thick.  Make 
a  batter  as  follows : — Mix  three  tablespoonfuls  of  baked  flour 
with  three  well-beaten  eggs,  half  a  saltspoonful  of  salt ;  beat  till 
quite  smooth.  Add,  beating  all  the  time,  three  tablespoonfuls  of 
Lucca  oil ;  then,  by  degrees,  half  a  pint  of  water.  Let  it  stand 
two  hours.  Beat  the  batter  again  for  ten  minutes,  dip  in  each 
piece  of  roe,  and  fry  to  a  pale  brown  colour  in  salad  oil  or  butter 
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(a  quarter  of  a  pound) ;  eight  minutes  will  be  sufficient.  Serve 
on  a  napkin  placed  in  a  circle  round  the  dish.  Cut  lemofis  and 
cayenne  should  be  sent  to  table  with  the  roe. 

80.  SALT   PISH. 

Soak  the  fish  for  two  days,  changing  the  water  fi*equently. 
Put  it  on  in  plenty  of  cold  water.  When  it  is  just  on  the  boil, 
skim  well,  and  let  it  simmer  half  an  hour.  Serve  on  a  napkin, 
with  egg-sauce  in  a  tureen,  and  parsnips  in  a  vegetable-dish. 

81.  EGG   SAUCE. 

Boil  six  eggs  for  ten  minutes ;  cut  them  into  pieces  the  size  of 
a  pea.  Knead  a  quarter  of  a  pound  of  butter  with  a  table- 
spoonful  of  baked  flour,  and  stir  into  half  a  pint  of  boiling  water. 
Boil  ten  minutes ;  put  in  the  eggs ;  boil  three  minutes  more,  and 
serve. 

82.    SCOLLOPED   PISH. 

(Second  dressing.) 

Season  four  ounces  of  fine  crumbs  of  bread  with  half  a  salt- 
spooniul  of  salt,  half  a  grain  of  cayenne,  and  the  tenth  part  of  a 
nutmeg,  grated.  Remove  the  skin  and  bones  fi:om  any  cold  fish 
(except  mackerel  or  fresh  herrings),  and  divide  about  three- 
quarters  of  a  poimd  into  neat  pieces  three-quarters  of  an  inch 
square.  Season  with  a  saltspoonful  of  salt  (unless  it  be  palt  fish), 
half  a  saltspoonfiil  of  white  pepper,  and  half  a  grain  of  cayenne. 
Mix  with  it  either  two  tablespoonfuls  of  sauce  or  two  ounces  of 
dissolved  butter.  Put  a  layer  of  cnmibs  into  a  dish  or  into  scallop- 
shells;  lay  in  the  fish;  cover  it  thickly  with  the  crumbs;  pour 
over  the  top  two  ounces  of  dissolved  butter,  and  bake  in  a  quick 
oven,  or  before  the  fire,  for  a  quarter  of  an  hour.  Six  well 
mashed  mealy  potatoes  may  be  substituted  for  bread  cnmibs. 
In  this  case  use  two  ounces  of  butter  in  mashing.  Serve  in  the 
same  dish  on  a  folded  napkin. 

83.    CURRIED  PISH. 

(Second  dressing.) 

Mix  together  a  quarter  of  a  pound  of  butter  and  a  table- 
spoonful  of  curry  powder,  peel  and  slice  thin  one  large  onion,  and 
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fry  in  the  butter  till  quite  tender.  Remove  the  skin  and  bones 
from  hnj  cold  fish,  and  divide  it  into  pieces  an  inch  square 
(about  one  pound  or  less),  put  it  into  the  frying-pan ;  add  the 
strained  juice  of  a  lemon,  a  teaspoonful  of  salt,  and  a  teaspoon^ 
of  baked  flour.  Stir  constantly  over  a  slow  fire  for  a  quarter  of 
an  hour.  Add  two  tablespoonfuls  of  good  cream.  Mix  it  well 
with*  the  curry,  and  serve  at  once,  with  a  wall  of  rice  placed 
round  the  dish.  Well  wash  half  a  pound  of  rice,  throw  it  into  a 
quart  of  warm  water,  and  boil  quickly  for  twenty  minutes, 
stirring  occasionally.  Drain  on  a  sieve  before  the  fire,  and  sepa- 
rate each  grain  by  stirring  whHe  draining. 

NoTB. — ^Pickled  mango  or  chutney  should  be  served  with  cuiried  fish. 

84.   MOCK  WHITEBAIT. 

(Second  dressing.) 

Cut  into  strips  an  inch  and  a  half  long  and  a  quarter  of  an  inch 
broad,  either  whiting  or  brill.  Make  a  batter  with  two  eggs,  two 
tablespoonfuls  of  dried  flour,  half  a  salt.spoonful  of  salt,  and  the 
third  of  a  pint  of  new  milk ;  beat  the  batter  for  half  an  hour  at 
least,  before  using.  Have  a  bright  fiying-pan  half  full  of  boiling 
salad  oil,  dip  the  pieces  of  fish  into  the  batter,  and  fry  quickly  to 
a  pale  brown  colour.  Serve  very  hot,  piled  lightly  on  the  dish 
(uncovered).  A  cut  lemon,  cayenne,  and  very  thin  brown  bread 
and  butter  should  be  handed. 

KoTB. — Uncooked  fish  is  the  better,  but  cooked  white  fish  of  any  kind 
may  be  used. 

85.   BOILED  SKATE. 

Put  the  fish  into  plenty  of  cold  water  with  a  tablespoonful  of 
salt  and  a  tablespoonful  of  vinegar.  Boil  up  quickly,  skim,  and 
simmer  fijr  fiye  minutes.  Serve  immediately  on  a  neatly  folded 
napkin,  with  either  of  the  following  sauces  in  a  tureen. 

86.   WHITE  SAUCE   FOR  SKATE. 

Knead  three  ounces  of  butter  with  a  dessertspoonful  of  baked 
flour,  and  stir  into  a  gill  of  boiling  water ;  boil  ^ve  minutes.  Add 
the  strained  juice  of  a  lemon. 
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87.   DISSOLVED   BUTTER  FOR  SKATE. 

Dissolve  a  quarter  of  a  pound  of  butter,  with  a  tablespoonful 
of  vinegar  and  a  teaspoonful  of  finely  chopped  parsley  ;  simmer 
three  minutes,  and  serve. 

88.   FRIED  SKATE. 

Soak  the  fish  in  cold  water,  with  a  tablespoonful  of  vinegar  in 

it,  for  an  hour;  wipe  it  dry,  dip  it  into  beaten  egg,  dredge  it 

with  baked  flour,  and  fry  in    plenty  of  boiling  fat  for  eight 

minutes.     Serve  upon  neatly  folded  white  paper,  with  either  of 

the  preceding  sauces  in  a  tureen. 

KoTB. — Skate  must  be  sent  to  table  the  moment  it  is  cooked,  and  care 
must  be  taken  as  to  time — one  mmute  overdone  and  it  is  spoiled. 

89.   JOHN-DORY,   WITH  CAPER  SAUCE. 

Rub  the  fish  with  a  spoonful  of  vin^ar,  put  it  into  cold  water, 
with  a  tablespoonful  of  salt ;  boil  up  quickly ;  skim,  and  then 
simmer  for  twenty  or  twenty-five  minutes.  Great  care  is  re- 
quired in  boiling  this  fish,  that  the  skin  may  not  break.  Serve 
on  a  napkin  neatly  rolled  round  the  edges,  and  with  the  following 
sauce  in  a  tureen. 

Nom. — The  receipt  is  written  for  a  fish  weighing  five  op  six  pounds. 

90.    CAPER   SAUCE   FOR   FISH. 

Pound  a  tablespoonful  of  fresh-boiled  shrimps  and  a  table- 
spoonftd  of  capers ;  knead  together  three  ounces  of  butter  and  a 
tablespoonful  of  baked  flour,  and  stir  into  the  third  of  a  pint  of 
boiling  water.  Add  the  pounded  capers  and  shrimps,  with  a 
dessertspoonful  of  whole  capers;  boil  for  ten  minutes,  and 
serve. 

91.  BOILED  HADDOCK,  WITH  ANCHOVY  SAUCE. 

Well  wash  the  fish,  and  rub  it  over  with  a  tablespoonful  of 
vinegar  and  a  dessertspoonful  of  salt ;  let  it  remain  one  hour. 
Put  it  into  plenty  of  cold  water,  with  a  dessertspoonful  of  salt ; 
boil  up  quickly  ;  skim,  and  simmer  as  gently  as  possible  till  done. 
A  moderate-sized  fish  will  require  a  quarter  of  an  hour ;  a  large 
one  about  twenty -five  minutes.  If  overdone,  it  becomes  hard 
and  tasteless.  Serve  on  a  neatly  folded  napkin,  with  the  follow- 
ing sauce  in  a  tureen. 
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92.   ANCHOVY  SAUCE. 

Wash  four  anchovies  in  hot  water,  scrape  them,  and  take  out 
the  bones;  pound  the  fish  to  a  smooth  paste;  mix  with  it  a 
quarter  of  a  grain  of  cayenne,  the  strained  juice  of  half  a  lemon, 
and  the  third  of  a  pint  of  cold  water.  Put  it  into  a  saucepan  ;  boil 
up  and  strain  ;  knead  together  four  ounces  of  butter  and  a  table- 
spoonful  of  baked  flour ;  stir  it  into  the  sauce,  and  boil  for  ten 
minutes.  Add  one  tablespoonful  of  good  cream,  and  serve  at 
once. 

93.   BAKED   HADDOCK. 

Rub  the  fish  over  with  the  juice  of  a  lemon  and  a  teaspoonful 
of  salt,  and  let  it  stand  three  hours ;  season  two  ounces  of  crumbs 
of  bread  with  half  a  saltspoonful  of  salt,  the  same  of  white 
pepper,  the  eighth  part  of  a  nutmeg,  grated,  half  a  grain  of 
cayenne,  and  the  grated  rind  of  half  a  lemon ;  beat  one  egg ; 
wipe  the  fish  quite  dry,  brush  it  over  with  egg,  and  strew  it  witih 
the  crumbs.  Place  the  fish  on  a  wire  drainer,  raised  about  two 
inches  from  the  dish  under  it ;  put  it  into  a  moderate  oven ; 
baste  with  dissolved  butter  (a  quarter  of  a  pound),  and  bake 
twenty-five  or  thirty  minutes;  unless  a  large  fish,  then  five 
minutes  longer.  Strain  the  liquor  ;  mix  with  it  a  tablespoonful 
of  flour  and  a  teaspoonful  of  anchovy-sauce ;  boil  ten  minutes, 
and  serve  in  a  tureen.     Serve  the  fish  without  drainer  or  napkin. 

94.   BOILED   MACKEREL. 

Mackerel  must  be  perfectly  fresh.  Put  it  into  nearly  boiling 
water,  with  a  tablespoonful  of  salt ;  boil  up,  then  simmer  gently 
for  a  quarter  of  an  hour  or  eighteen  minutes,  according  to  the 
size  of  the  fish  ;  be  careful  to  skim.  Serve  on  a  neatly  folded 
napkin,  and  with  fennel  sauce  in  a  tureen. 

95.    FENNEL  SAUCE. 

Dip  a  bunch  of  fennel  into  boiling  salt  and  water,  and  boil 
for  two  minutes,  squeeze  out  the  water,  and  chop  the  fennel  quite 
fine  (leaving  out  the  stalks)  ;  knead  three  ounces  of  butter  with  a 
tablespoonful  of  baked  flour,  and  stir  into  half  a  pint  of  boiling 
water.  Boil  ten  minutes ;  stir  in  a  lablespoonful  of  the  chopped 
fennel,  and  serve  at  once. 
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96.  SOUSED  MACKEREL. 

(Second  dressing.) 

Mix  half  a  pint  of  the  best  vinegar  with  half  a  pint  of  water, 
six  peppercorns,  two  allspice,  half  a  grain  of  cayenne,  a  teaspoon- 
ful  of  salt,  and  a  bay  leaf; -boil  for  five  minutes.  Split  the 
mackerel  (which  has  been  boiled)  down  the  back,  take  out  the 
bone ;  lay  the  fish  in  a  deep  dish,  and  when  the  pickle  is  nearly 
cold  strain  it  over.  Let  it  remain  twelve  hours  before  serving. 
Served  on  a  flat  dish,  and  garnished  with  sprigs  of  fennel. 

« 

97.  BROILED   MACKEREL. 

Split  the  mackerel  down  the  back  with  a  very  sharp  knife ; 
season  each  fish  with  half  a  saltspoonful  of  salt,  the  same  of  black 
pepper,  and  the  strained  juice  of  half  a  lemon,  and  let  them 
stand  for  two  hours.  Dip  them  into  dissolved  butter  (for  each 
half  an  ounce),  and  broil  over  a  clear  fire  for  ten  or  twelve 
minutes.  A  folding  gridiron  is  best,  as  they  require  much  care 
in  turning.  Serve  with  or  without  the  foUowing  sauce  poured 
over. 

98.   CHIVES  BUTTER. 

Put  six  oimces  of  butter  into  a  saucepan,  and  boil  for  ten 
minutes;  skim  till  no  more  scum  rises.  Stir  in  a  saltspoonful 
of  finely  chopped  chives  and  the  strained  juice  of  a  large 
lemon. 

NoTB. — If  chives  are  not  to  be  had,  a  shalot  and  chopped  parsley  may 
be  used  instead. 

99.    BOILED   YTHITING. 

Whiting  should  be  large  for  boiling,  and  with  the  akin  taken  off 
it  is  more  delicate.  Put  it  into  boiling  water,  and  simmer  from 
twelve  to  eighteen  minutes,  according  to  the  size ;  skim  well. 
Drain,  and  serve  on  a  neatly  folded  napkin,  with  either  melted 
butter  or  white  sauce  in  a  tureen. 

100.   MELTED   BUTTER  FOR  FISH. 

Knead  a  quarter  of  a  poimd  of  butter  with  a  tablespoonful  of 
baked  flour,  and  stir  into  the  third  of  a  pint  of  boiling  water. 
Boil  ten  minutes. 

D  2 
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101.   WHITE  SAUCE  FOB  PISH. 

Boil  a  gill  of  new  milk,  beat  the  yolk  of  a  fresh  egg  "with  half 
a  gill  of  thick  fresh  cream.  Add  the  milk  slowly ;  mix  in  by 
d^ees  the  strained  juice  of  a  lemon.  Stir  over  a  slow  fire  till 
the  sauce  thickens ;  then  serve  it  at  once. 

102.    PRIED   WHITING. 

Small  or  moderate-sized  whiting  should  be  selected,  the  skin 
taken  off,  and  the  tail  put  into  the  mouth,  so  as  to  be  in  the  form 
of  a  ring.  Well  dry  the  fish,  dip  each  in  beaten  egg,  and  strew 
it  over  with  very  fine  dry  pounded  crumbs  of  bread  {see  the 
receipt),  and  fry  in  boiling  fat  (enough  to  completely  cover  the 
fish)  till  of  a  pale  brown  colour  (about  ten  minutes).  Drain  on 
paper  or  a  clean  cloth  before  the  fire ;  and  serve  on  neatly  folded 
foolscap  paper,  with  melted  butter  in  a  tureen. 

108.    PLAIN   PRIED   WHITING. 

Dry  the  fish,  dredge  it  with  baked  flour,  and  fiy  till  of  a  pale 
brown  colour  in  plenty  of  boiling  fat.  Serve  as  directed  in  the 
foregoing  receipt. 

104.   STEWED  WHITING. 

Take  off  the  skin  and  the  heads  and  tails,  lay  the  fish  in  a 
stewpan,  and  season  each  one  with  a  quarter  of  a  saltspooniul  of 
salt,  one  grain  of  white  pepper,  a  quarter  of  a  saltspoonfrd  of 
mixed  sweet  herbs  in  powder,  and  for  the  whole  (four  or  six)  the 
grated  rind  of  half  a  lemon.  Pour  in  a  quarter  of  a  poimd  of 
dissolved  butter ;  simmer  for  ten  minutes ;  add  a  large  wine- 
glassful  of  Marsala  and  the  strained  juice  of  a  lemon ;  simmer 
eight  minutes  more;  place  the  fish  neatly  on  a  hot  dish,  and 
pour  the  sauce  over.     Send  to  table  immediately. 

105.    BROILED   WHITING. 

Leave  the  skin  on  for  broiling ;  sprinkle  each  fish  over  with 
salt,  and  let  it  remain  four  hours;  wipe  them  dry,  and  broil  over 
a  bright  fire  for  ten  or  twelve  minutes.  Put  about  a  quarter 
of  an  oimce  of  butter  on  each  whiting,  and  serve  quite  hot. 
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106.   WHITING   PUDDING. 

Put  the  whiting  into  boiling  water,  and  boll  slowly  for  ten 
minutes ;  remove  the  skin  and  all  the  bones,  and  pound  the  fish 
to  a  smooth  paste  in  a  mortar ;  beat  a  quarter  of  a  poimd  of 
butter  to  cream,  mix  it  with  the  fish  (half  a  poimd) ;  add  three 
oimces  of  baked  flour,  a  saltspoon^  of  salt,  half  a  saltspoonful 
of  white  pepper,  the  tenth  part  of  a  nutm^,  grated,  the  grated 
rind  of  a  quarter  of  a  Jemon,  and  four  well-beaten  ^gs,  leaving 
out  one  white  ;  make  the  pudding  into  the  form  of  a  bolster,  six 
inches  long ;  roll  it  in  well-buttered  writing-paper,  then  in  a 
cloth ;  secure  both  ends ;  put  it  into  a  steamer  over  fiist  boiling 
water,  and  steam  £>r  one  hour ;  serve  with  the  following  sauce 
poured  over : — Boil  the  third  of  a  pint  of  new  milk  with  a  bay 
leaf,  beat  the  yolks  of  two  fi:'e8h  eggs  with  two  tablespoonfuls  of 
good  cream  ;  take  out  the  leaf,  add  the  milk  to  the  egga ;  stir  in, 
by  d^rees,  the  strained  juice  of  a  lemon,  and,  when  the  sauce 
begins  to  thicken,  pour  it  over  the  pudding  and  send  to  table  at 
once. 

107.   FRIED   SMELTS. 

Well  dry  the  smelts,  dip  them  into  beaten  egg,  and  dredge 
them  over  with  finely  powdered  dry  crumbs  of  bread  {see  the 
receipt).  Do  this  a  second  time,  and  firy  in  boiling  lard  (suffi- 
cient to  entirely  cover  the  fish)  to  a  pale  yellow-brown  colour- 
about  eight  minutes.  Serve  either  as  a  garnish  to  boiled  fish  or 
piled  in  the  form  of  a  tower,  on  neatly  folded  writing  paper 
(foolscap),  with  a  tureen  of  melted  butter  made  as  follows : — 
Knead  three  ounces  of  butter  with  a  tablespoon^  of  baked  flour, 
and  stir  into  the  third  of  a  pint  of  boiling  water ;  add  two  table- 
spoonfuls  of  new  milk ;  boil  ten  minutes.     Serve. 

108.   FBIED  SMELTS,  PLAIN. 

Dip  the  fish  into  new  milk,  dredge  them  with  baked  flour,  and 
fry  in  boiling  lard  (sufiicient  to  cover  them)  till  of  a  yellow 
brown  colour — about  eight  minutes.  Serve  as  directed  in  the 
preceding  receipt. 

109.   BOILED  SOLE. 

A  sole  £>r  boiling  should  weigh  at  least  two  pounds ;  it  must 
be  well  scaled,  but  the  skin  left  on  both  sides.  Put  it  into  ^i^s^ 
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of  cold  water,  with  a  tablespoonful  of  salt  and  a  tablespoonftd  of 
yinegar.  Boil  up  quickly,  skim,  then  simmer  for  a  quarter  of  an 
hour.  Serve  upon  a  neatly  folded  napkin,  the  white  side  upper- 
most, and  with  either  melted  butter,  white  sauce,  shrimp  or  caper 
sauce  in  a  tureen. 

110.   FRIED   SOLES. 

Fold  the  soles  in  a  clean  cloth  to  dry  t(iem  ;  brush  them  over 
with  beaten  egg,  and  dredge  them  with  finely  powdered  dry  bread 
crumbs  {see  receipt);  do  this  twice;  then  fry  in  boiling  fat 
(sufficient  to  entirely  cover  them)  till  of  a  pale  brown  colour. 
Put  the  fiying-pan  at  a  distance  from  the  fire,  so  that  the  fiit  boils 
slowly;  the  colour  will  then  be  a  guide  as  to  the  fish  being 
done.  From  twelve  to  twenty  minutes,  according  to  the  size 
of  the  soles,  wLU  be  sufficient.  Drain  on  paper  before  the  fire ; 
then  serve  on  neatly  folded  foolscap  paper,  with  the  following 
melted  butter  in  a  tureen. 

111.   MELTED  BUTTER  FOR  SOLES. 

Knead  three  ounces  of  butter  with  a  tablespoonful  of  baked 
flour,  and  stir  into  half  a  pint  of  boiling  water ;  boil  ten  minutes. 
Add  the  strained  juice  of  half  a  lemon  and  a  teaspoonful  of 
tarragon  vinegar.     Serve  at  once. 

112.   PLAIN  FILLETS   OF  SOLES. 

A  moderate-sized  sole  will  make  eight  small  fiUets.  Saturate 
them  for  half  an  hour  in  lemon  juice,  dry,  and  dip  each  fillet  into 
beaten  egg,  then  into  finely  poimded  dried  crumbs  of  bread. 
Fry  in  plenty  of  boiling  lard  or  olive  oil  till  of  a  yellow-brown 
colour.  Drain,  and  serve  upon  neatly  folded  white  paper,  placing 
the  fillets  in  a  circle,  one  resting  on  the  other.  Serve  melted 
butter  in  a  tureen.     See  the  preceding  receipt. 

NoTB. — Ten  minutes  will  fry  fillets,  unless  very  thick. 

113.   SOLES   FRIED   IN   OIL. 

Rub  the  fish  with  lemon  juice  and  a  little  salt,  and  let  it 
remain  for  an  hour ;  roll  it  in  a  cloth  to  dry ;  dredge  it  with 
baked  flour,  and  fry  in  plenty  of  boiling  olive  oil  till  of  a  pale 
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brown  colour.     Drain  for  two  minutes  on  a  sieve  before  the  fire, 

and  serve  upon  neatly  folded  white  paper. 

NoTB. — The  oil,  strained  into  a  basin,  will  serve  two  or  three  times,  with 
a  little  added  to  it.    Fish  dressed  in  oil  is  excellent  cold. 

114.   FILLETS   OF   SOLES,  WITH  WHITE   SAUCE. 

Cut  two  soles  into  eight  fillets ;  place  them  in  a  stewpan  rubbed 
six  times  across  the  bottom  with  garlic  ;  pour  over  a  quarter  of 
a  pound  of  dissolved  butter,  add  a  saltspoonfld  of  salt,  half  a  salt- 
spoon^  of  white  pepper,  the  tenth  part  of  a  nutmeg,  grated,  the 
grated  rind  of  half  a  lemon,  and  one  shalot,  chopped  as  fine  as 
possible ;  simmer  ten  minutes.  Add  a  wineglassful  of  white 
wine  and  the  strained  juice  of  a  lemon;  simmer  five  minutes 
more  ;  then  serve  with  the  following  sauce  poured  over : — Beat 
the  yolks  of  two  firesh  eggs  with  a  gill  of  good  cream  ;  strain  the 
.sauce  in  which  the  fish  was  stewed,  skim  off  the  butter,  mix  the 
sauce  with  the  cream,  and  stir  it  over  the  fire  till  it  thickens. 
Then  serve  as  directed  above. 

115.   BUTTERED   SOLES. 

Rub  a  tin  dish  fom-  times  across  the  bottom  with  fresh-cut 
garlic ;  wipe  the  soles  dry,  and  dredge  them  with  baked  flour. 
Lay  them  in  the  dish,  with  six  ounces  of  butter  (for  two  soles), 
and  bake  in  a  moderately  heated  oven  for  half  an  hour,  or  forty 
minutes  if  the  soles  be  very  thick.  Serve  on  a  very  hot  dish, 
with  the  butter  poured  over,  and  a  teaspoonfiil  of  finely  chopped 
chives  or  parsley  sprinkled  over  the  soles. 

116.    FILLETS   OF   SOLE,   WITH   SWEET   HERBS. 

If  the  sole  be  large,  cut  it  into  eight  fiUets ;  if  small,  into 
four ;  rub  each  piece  with  lemon  juice,  and  let  it  stand  for  two 
hours ;  season  two  ounces  of  finely  powdered  dry  bread  crumbs 
(see  receipt)  with  a  teaspoonful  of  mixed  sweet  herbs  in  powder, 
half  a  saltspoonful  of  salt,  half  a  saltspooniul  of  white  pepper, 
the  tenth  part  of  a  nutmeg,  grated,  and  the  grated  peel  of  half  a 
lemon.  Dissolve  a  quarter  of  a  pound  of  butter  ;  beat  one  fi-esh 
egg ;  dip  the  fillets  into  the  butter,  then  into  the  crumbs ;  let 
them  stand  for  the  butter  to  set ;  then  dip  them  into  the  egg ; 
fttrew  the  crumbs  lightly  over  both  sides.     Rub  the  bottom  of  ik 
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tin  dish  tox  times  across  with  garlic,  put  in  the  fish,  pour  over  the 
remainder  of  the  butter,  and  bake  in  a  quick  oven  for  eighteen 
or  twenty  minutes.  Place  the  fillets  in  a  circle  on  the  dish,  and 
serve  veiy  hot. 

117.   FILLETS  OF  SOLES,   WITH   MUSSEL  SAUCE. 

Fillet  a  pair  of  moderate-sized  soles ;  wash  and  wipe  them 
dry  ;  rub  them  over  with  lemon  juice,  and  let  them  stand  for  an 
hour.  Clean  two  quarts  of  mussels ;  put  them  into  a  saucepan, ' 
with  half  a  clove  of  garlic,  a  blade  of  mace,  a  laurel  leaf,  four 
sprigs  of  parsley,  an  inch  of  thin  lemon-peel,  one  clove,  two  all- 
spice, and  a  dessertspoonful  of  salt  (no  water) ;  shake  the  pan 
constantly  till  the  mussels  open,  then  turn  them  into  an  earthen 
pan.  Pull  out  the  weed  from  imder  the  black  tongue,  and 
remove  the  beard  fi-om  each  mussel ;  strain  the  liquor ;  put  the 
soles  into  a  stewpan,  with  half  a  gill  of  the  liquor,  two  oimces  of 
butter,  and  a  wineglassful  of  Madeira  or  Marsala ;  boil  up  quickly ; 
then  simmer  for  fifteen  minutes.  Put  the  remainder  of  the 
mussel  liquor  into  a  small  saucepan,  boil  up,  and  skim ;  put  in  the 
mussels,  boil  for  two  minutes ;  then  add  the  beaten  yolks  of  three 
fresh  eggs,  with  half  a  gill  of  thick  cream  ;  stir  till  smooth.  Lay 
the  soles  neatly  on  a  hot  dish,  pour  the  sauce  over,  and  serve 
at  once. 

118.   FILLETS   OF  SOLES,  WITH  TAETAR  SAUCE. 

(Italian  fashion.) 

Rub  an  ounce  of  fresh  butter  into  half  a  pound  of  well- dried 
sifted  flour ;  beat  the  yolk  of  a  fresh  egg  with  two  tablespoonftds 
of  cold  water,  and  mix  into  the  flour ;  knead  it  to  a  stiff*  dry 
paste,  and  let  it  stand  two  hours  in  a  cool  place ;  roll  it  out  as 
thin  as  a  shilling,  and  cut  it  into  eight  pieces  about  four  inches 
long  and  six  inches  wide.  Cut  a  good-sized  sole  into  eight  fillets ;  • 
rub  each  piece  over  with  lemon  juice,  put  it  into  the  paste,  wet 
the  edges,  fold  it  over,  and  press  it  with  the  thumb  to  make  both 
edges  adhere ;  trim  it  to  the  shape  of  the  fillet,  and,  when  they 
are  all  done,  fry  them  in  a  bright  stewpan  of  boiling  lard,  over 
a  gentle  fire,  till  of  a  yellow -brown  colour  (about  half  an 
hour) ;  drain  on  a  sieve  before  the  fire  for  three  minutes.  Place 
the  fillets  on  a  cold  dish  in  a  circle,  each  one  resting  on  the  other, 
and  the  following  sauce  (cold)  in  the  centre : — Boil  four  fresh 
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eggs  for  ten  minutes;  when  quite  cold,  pound  the  yolks  to 
powder ;  season  with  a  teaspoonful  of  flour  of  mustard,  a  salt- 
spooniiil  of  dry  salt,  and  a  quarter  of  a  grain  of  cayenne.  Add 
the  well-beaten  yolks  of  two  fresh  eggs ;  stir  (always  turning  the 
same  way)  till  in  a  smooth  paste ;  then  add,  by  degrees,  six 
tablespoonfuls  of  salad  (Lucca)  oil,  and,  drop  by  drop,  a  dessert- 
spoonful of  tarragon  and  two  tablespoonfuls  of  the  best  French 
vinegar.  Continue  to  stir  quickly  tUl  the  sauce  is  of  the  con- 
sistency of  very  thick  smooth  cream ;  set  it  in  a  cool  place  or 
on  ice  for  one  hour  ;  add  a  teaspoonful  of  finely  chopped  chives, 
and  serve  as  directed  above. 

NoTB. — ^When  chives  are  not  to  be  had,  substitute  a  teaspoonful  of 
chopped  shalot  and  parsley,  mixed. 

119.   BOILED   PLAICE. 

Large  plaice  is  best  for  boiling ;  put  it  into  plenty  of  hot 
water,  with  a  tablespoonful  of  salt  and  a  wineglassful  of  vinegar ; 
boil  quickly,  skim,  then  simmer  gently  for  twenty  or  twenty-five 
minutes.  Serve  on  a  neatly  folded '  napkin,  with  either  shrimp 
sauce  or  melted  butter  in  a  tureen. 

120.    PRIED   PLAICE. 

Cut  the  fish  across  into  pieces  three  inches  broad ;  rub  it  over 
with  the  juice  of  a  lemon,  and  sprinkle  it  with  a  teaspoonful  of 
salt ;  let  it  stand  for  two  hours.  Roll  it  in  a  clean  cloth  to  dry  ; 
dip  each  piece  into  beaten  egg,  dredge  it  lightly  with  dry  flour, 
and  fry  over  a  gentle  fire  with  plenty  of  boiling  salad  oil,  till  of  a 
bright  yellow  colour.  Serve  on  writing  paper,  either  hot  or 
cold. 

Note. — The  time  will  depend  on  the  thickness  of  the  fish — from  twelve  to 
twenty  minutes.  If  a  thick  fish,  the  pan  must  be  at  a  greater  distance  from 
the  fire,  and  the  colour  must  serve  as  a  guide  to  it  being  done. 

121.   BOILED   EELS,   WITH   PARSLEY  SAUCE. 

Let  the  eel  weigh  about  one  and  a  half  pound  when  the  skin 
and  fins  are  removed ;  put  it  into  plenty  of  cold  water,  with  a 
tablespoonful  of  salt  and  a  dessertspoonful  of  vinegar ;  boil  up 
quickly,  skim,  and  simmer  gently  for  twenty-five  minutes. 
Serve  very  hot,  on  a  neatly  folded  napkin,  and  with  the  followixi% 
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sauce  in  a  tureen : — Knead  three  ounces  of  butter  with  a  table- 
spoonful  of  baked  flour ;  strain  the  third  of  a  pint  of  the  water 
the  eel  is  in,  and  stir  the  butter  into  it ;  boil  ten  minutes ;  scald 
a  bunch  of  parsley,  chop  it,  and  stir  a  good-sized  teaspooniul 
into  the  sauce. 

Note. — ^An  onion  or  a  shalot  in  the  water  improyes  the  flayour  of  the 
eel,  if  not  intended  for  a  delicate  digestion. 

122.   STEWED   EELS. 

Skin  and  cut  off  the  fins  of  an  eel  weighing  two  pounds ;  put 
it  on  a  gridiron  over  a  bright  quick  fire  for  six  minutes  to  draw 
out  the  fat,  well  scrape  it,  and  cut  it  into  pieces  three  inches  long ; 
put  it  into  a  pie-dish  with  the  strained  juice  of  two  lemons,  a 
saltspoonful  of  salt,  a  saltspoonful  of  pepper,  the  sixth  part  of  a 
nutmeg,  grated,  a  moderate-sized  onion,  chopped  fine,  a  quarter  of 
a  clove  of  garlic,  chopped,  and  a  teaspoonful  of  tarragon  vinegar ; 
well  rub  the  eel  with  this  seasoning,  and  let  it  remain  for  two 
hours.  Dissolve  two  oimces  of  butter,  dip  each  piece  of  eel  in, 
and  dredge  it  with  baked  flour.  Fry  to  a  nice  brown  colour  over 
a  quick  fire  (in  two  ounces  of  butter)  for  ten  minutes.  Put  three- 
quarters  of  a  pint  of  stock  (No.  1)  into  a  stewpan,  with  a  tea- 
spoonful  of  anchovy-sauce,  a  dessertspoonful  of  soy,  a  grain  of 
cayenne,  and  a  tablespoonful  of  baked  flour;  stir  till  it  boils. 
Put  in  the  eel,  boil  up  quickly,  skim  carefully,  then  simmer 
gently  for  twenty-five  minutes.  Add  half  a  gill  of  port  wine, 
and  serve. 

Note. — ^Button  onions,  button,  mushrooms,   or  fried  sippets   may  be 
added. 

123.    STEWED   EELS,   WHITE. 

Skin  and  trim  off  the  fins  of  two  eels,  weighing  about  one 
poimd  each ;  put  them  into  a  saucepan  of  boiling  water^  with  a 
tablespoonful  of  vinegar  and  a  dessertspoonful  of  salt,  and  let 
them  remain  for  five  minutes,  to  extract  the  fat ;  drain  on  a  cloth. 
Knead  three  ounces  of  butter  with  a  tablespoonful  of  flour,  a 
saltspoonful  of  white  pepper,  and  two  saltspoonfuls  of  salt ;  put  it 
into  a  bright  stewpan,  and  shake  it  over  a  slow  fire  till  well 
melted,  but  not  browned.  Cut  the  eels  into  pieces  three  inches 
long,  put  them  into  the  stewpan,  and  shake  it  till  the  butter 
adheres  to  the  eels.     Add  half  a  pint  of  boiling  water,  a  wine- 
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glassful  of  Marsala,  the  strained  juice  of  a  large  lemon,  a  bay  leaf, 
a  laurel  leaf,  and  four  sprigs  of  parsley  tied  together ;  simmer 
very  gently  for  twenty  minutes.  Take  out  the  leaves;  stir 
in  carefully  the  yolks  of  two  fresh  eggs,  well  beaten,  and  serve 
at  once. 

124.   FRIED   OB  SPITCHCOCKED  EELS. 

Choose  eels  weighing  two  poimds  each ;  skin,  and  place  them 
either  in  a  Dutch  oven  before  a  quick  fire  or  on  a  gridiron,  for 
eight  minutes,  to  draw  out  the  fkt ;  split  them  down  the  thin  part, 
take  out  the  backbone,  cut  off  the  fins,  scrape  the  outside,  and 
cut  them  into  pieces  three  inches  long.  Have  three  ounces  of 
finely  poimded  crumbs  of  bread  {see  receipt)  and  two  well- 
beaten  eggs ;  dip  each  piece  of  eel  into  the  egg,  then  into  the 
cnimbs,  and  fry  in  boiling  lard  (sufficient  to  thoroughly  cover 
them)  over  a  gentle  fire  (about  twenty-five  minutes)  till  of  a 
pale  yellow  colour.  Serve,  placed  in  a  circular  form,  on  neatly 
folded  foolscap  paper,  with  melted  butter,  or  the  following  sauce 
in  a  tureen. 

125.   GENOA  SAUCE. 

Clean  and  bone  four  anchovies,  put  them  into  a  mortar,  with  a 
tablespoonful  of  capers,  a  quarter  of  a  clove  of  garlic,  a  teaspoon- 
ful  of  curry  powder,  a  saltspoonful  of  flour  of  mustard,  and 
pound  tUl  quite  smooth  ;  moisten  with  a  wineglassful  of  Marsala, 
a  wineglassful  of  the  caper  vinegar,  and  three  wineglassfuls  of 
cold  water ;  put  this  into  a  saucepan  and  boil  up.  Knead  a 
tablespoonful  of  baked  flour  with  a  quarter  of  a  poimd  of  butter ; 
skim  the  sauce,  stir  in  the  thickening,  boil  fast  for  ten  minutes, 
strain  and  serve. 

126.    COLLARED   EEL. 

Have  a  very  large  eel,  take  off  the  first  skin,  cut  off  the  fins, 
split  it  down  the  front  from  head  to  tail,  and  take  out  the  back- 
bone; put  the  eel  into  boiling  water,  with  a  wineglassful  of 
vinegar  and  a  tablespoonful  of  salt,  and  let  it  remain  five  minutes. 
Take  it  out,  wipe  it  quite  dry,  lay  it  flat  on  a  board,  skin  down- 
wards. Make  a  stufling  as  follows : — ^Mix  together  the  following 
ingredients,  and  pound  them  in  a  mortar  till  in  a  smooth  paste  : 
Three  ounces  of  either  fresh-picked  shrimps  or  lobster,  the  hard 
yolks  of  two  eggs,  two  oimces  of  fine  crumbs  of  bioaA^  ^  ^^ysMSsNf- 
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spoonful  of  finely  chopped  parsley,  a  saltspoonfiil  of  mixed  sweet 
herbs  in  powder,  the  tenth  part  of  a  nutmeg,  grated,  the  grated 
rind  of  half  a  lemon,  a  tablespoonful  of  baked  flouj*,  three 
ounces  of  butter  beaten  to  a  cream,  half  a  saltspoonful  of  white 
pepper,  a  grain  of  cayenne,  a  saltspoonful  of  salt,  and  two  well- 
beaten  fresh  eggs.  Spread  the  stuffing  over  the  eel,  roll  it  up, 
beginning  at  the  tail,  bind  it  tightly,  and  sew  it  up  in  a  piece  of 
stout  linen ;  put  it  into  a  stewpan  with  an  onion,  sliced,  a  quarter 
of  a  clove  of  garlic,  half  a  carrot,  sliced,  a  tablespoonful  of  chopped 
parsley,  one  clove,  half  a  saltspoonful  of  pepper,  a  saltspoonful  of 
salt,  and  two  ounces  of  butter ;  simmer  over  the  fire  till  the 
butter  is  nearly  absorbed ;  then  add  a  gill  of  Marsala  and  half  a 
pint  of  water ;  boil  up  quickly,  skim,  then  simmer  gently  for 
forty  minutes.  Take  out  the  eel,  stir  two  dessertspoonfuls  of 
flour  into  the  sauce ;  boil  rapidly  for  ten  minutes.  Take  off  the 
linen,  and  strain  the  sauce  over  the  eel. 

NoTB. — Collared  eel  may  also  be  served  cold,  garnished  with  aspic  jelly 
and  sliced  cucumber. 


127.  EELS,  WITH  TARTAR  SAUCE. 

Have  an  eel  weighing  a  pound  and  a  half;  skin  it,  and  cut  off 
the  fins ;  put  it  into  boiling  water,  with  a  tablespoonful  of  vinegar 
and  a  teaspoonful  of  salt,  and  let  it  remain  five  minutes ;  cut  it 
into  three-inch  lengths,  and  roll  it  in  a  clean  cloth  to  dry.  Make 
a  batter  as  follows  : — Beat  the  yolks  of  two  eggs,  and  mix  with 
three  tablespoonfuls  of  baked  flour ;  add  an  oimce  of  dissolved 
butter  and  the  third  of  a  pint  of  tepid  water ;  beat  quickly  for 
ten  minutes ;  let  it  stand  in  a  cool  place  for  two  or  three  hours. 
Beat  the  whites  of  the  eggs  to  a  stiff  froth,  and  add  to  the  batter ; 
continue  to  beat  for  ten  minutes.  Dip  the  eel  into  the  batter ; 
then  fry  it  in  boiling  lard  (enough  to  cover  it)  till  of  a  pale  brown 
colour  (about  twenty  minutes) ;  drain  on  a  cloth  before  the  fire. 
Place  the  eel  in  a  circular  form  on  a  cold  dish,  and  serve  with 
the  following  sauce  in  the  centre  : — Rub  the  hard-boiled  yolks 
of  three  eggs  to  a  powder ;  add  a  teaspoonful  of  floiu*  of  mustard, 
half  a  saltspoonful  of  salt,  the  same  of  white  pepper,  half  a 
grain  of  cayenne,  and  the  beaten  yolk  of  one  egg ;  stir  in,  drop 
by  drop,  four  tablespoonfuls  of  Lucca  oil,  two  teaspoonfuls  of 
tarragon  vinegar,  and  one  tablespoonful  of  French  vinegar ;  con- 
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tinue  to  stir  till  the  sauce  becomes  a  thick  cream ;  chop  quite 
fine  one  shalot,  a  piece  of  garlic  as  big  as  a  pea,  and  one  small 
gherkin  ;  stir  these  into  the  sauce,  and  serve  (cold)  as  directed. 

128.   RED   MULLET  IN  PAPER. 

Well  wash  the  mullet;  rub  each  one  with  a  teaspoonful  of 
salad  oil,  a  teaspoonful  of  lemon  juice,  a  quarter  of  a  saltspoonful 
of  salt,  the  same  of  white  pepper,  the  twelfth  part  of  a  nutmeg,  ' 
grated ;  put  them  into  a  dish,  and  strew  over  them  a  tablespoon- 
fill  of  chopped  parsley,  two  shalots,  finely  chopped,  and  let  them 
saturate  for  three  hours.  Spread  a  sheet  of  foolscap  paper  (for  , 
each  mullet)  with  an  ounce  of  butter ;  put  in  the  mullet,  and 
roll  the  edges  neatly  and  closely,  to  prevent  the  butter  escaping, 
and  broil  over  a  gentle  fire,  or  fiy  in  plenty  of  boiling  lard,  for 
twenty  or  twenty -five  minutes  (according  to  size).  Serve  in  the 
paper,  with  or  without  the  following  sauce  in  a  tureen. 

129.   SAUCE   FOR   RED   MULLET. 

Pound  the  yolks  of  three  hard-boiled  eggs  with  a  teaspoonful 
of  flour  of  mustard,  a  saltspoonful  of  salt,  half  a  saltspoonful  of 
white  pepper,  a  tablespoonful  of  baked  flour,  a  dessertspoonful  of 
French  vinegar,  and  three  oimces  of  dissolved  butter ;  add  half  a 
pint  of  cold  water.  Rub  a  saucepan  three  times  across  the 
bottom  with  fresh-cut  garlic ;  put  in  the  sauce,  and  stir  over  a 
brisk  fire  till  it  boils ;  add  a  tablespoonfiil  of  finely  chopped 
parsley,  boil  up,  and  serve  at  once. 

130.    RED   MULLET,   BAKED. 

Wash  the  mullet,  and  rub  it  well  with  lemon  juice ;  put  it 
into  a  tin  dish  with  a  large  mushroom,  finely  chopped,  two  sha- 
lots, chopped,  three  thin  slices  of  carrot,  and  four  sprigs  of 
parsley,  chopped,  a  saltspoonful  of  salt,  the  same  of  white  pepper, 
a  quarter  of  a  pint  of  Marsala ;  bake  in  a  moderate  oven  for 
thirty-five  minutes  or  three-quarters  of  an  hour.  Baste  con- 
stantly with  dissolved  butter  (six  ounces  for  four  fish) ;  serve, 
the  sauce  poured  over  the  mullet. 

131.   FRESH  HERRINGS. 
Cut  off  the  heads,  and  well  clean  the  herrings ;  place  them  on 
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a  gridiron  over  a  bright  fire,  and  broil  for  ten  or  twelve  minutes, 
according  to  size ;  serve  very  hot,  with  the  following  sauce  in  a 
tureen. 

132.   MUSTARD   SAUCE  FOR  FRESH   HERRINGS. 

Knead  a  dessertspoonful  of  baked  flour  and  a  teaspoonfiil  of 
flour  of  mustard  with  three  ounces  of  butter,  and  stir  into  a  gill 
•of  boiling  water ;  boil  five  minutes ;  add  a  teaspoonful  of  vin^ar, 
and  serve. 

133.  BOILED  HERRINGS. 

Put  them  into  boiling  water  with  a  wineglassful  of  vinegar  and 
a  tablespoonful  of  salt,  and  simmer  ten  minutes;  serve  on  a 
napkin,  with  the  preceding  sauce  in  a  tureen. 

134.  BAKED   HERRINGS. 

Take  off  the  heads  of  six  herrings ;  put  the  fish  into  a  deep 
dish,  and  strew  it  over  with  a  saltspooniul  of  pepper,  a  teaspoonfiil 
of  salt,  a  quarter  of  a  grain  of  cayenne,  two  cloves,  four  allspice, 
six  peppercorns,  a  blade  of  mace,  half  an  inch  of  bruised  ginger, 
and  a  teaspoonful  of  grated  horseradish ;  add  a  gill  of  cold 
water  and  a  gill  of  good  vinegar.  Bake  in  a  slow  oven  for  half 
an  hour.  Serve  cold,  with  the  sauce  strained,  and  a  teaspoonful 
of  finely  chopped  chives  added. 

135.    BAKED   SPRATS. 

Follow  the  preceding  receipt  exactly,  except  for  time ;  eighteen 
minutes  will  be  sufficient. 

136.    BROILED   SPRATS. 

Wash  the  sprats  in  cold  water,  and  wipe  them  quite  dry; 
place  them  on  a  folding  wire  gridiron,  and  broil  over  a  quick 
bright  fire  for  six  or  eight  minutes.  Serve  very  hot,  and  only  a 
few  at  a  time,  as  they  spoil  if  not  eaten  immediately. 

Note. — The  heads  should  be  left  on  when  broiled. 

137.   BROILED   KIPPERED   SALMON. 
Soak  the  salmon  in  warm  water  for  two  hours ;  wipe  it  dry. 
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dip  it  into  dissolved  butter,  and  broil  over  a  bright  fire  for  eight 
or  ten  minutes ;  rub  it  over  with  a  small  piece  of  fresh  butter, 
and  serve  very  hot. 

138.    DRIED   HADDOCK. 

Rub  the  fiah  well  with  a  clean  cloth ;  cut  it  in  two,  and  if 
large,  each  side  into  three  pieces.     Broil  over  a  bright  fire  for 
eight  minutes.     Serve  hot,  the  skin  downwards,  and  rub  the- 
upper  side  well  over  with  fresh  butter. 

139.    DRIED   HADDOCK,   BOILED. 

Dip  the  fish  in  hot  water  and  take  off  the  skin ;  lay  the  fish 
in  a  frying-pan,  cover  it  with  warm  water,  and  simmer  for  eight 
or  ten  minutes,  according  to  the  size  of  the  fish.  Drain;  rub  an 
ounce  of  fresh  butter  over  the  fish,  and  send  to  table  hot 

140.    BLOATERS. 

Cut  off  the  head,  tail,  and  fins ;  split  the  fish  down  the  back, 
and  remove  the  bone ;  close  the  fish,  and  broil  for  six  minutes 
over  a  bright  fire;  rub  the  inner  side  over  with  fresh  butter, 
and  serve  very  hot. 

Note. — ^AIl  other  dried  fish  may  be  treated  as  in  the  foregoing  receipt 

141.   WATER  SOUCHET. 

Trout,  perch,  or  flounders  may  be  used  for  souchet.  Clean 
the  fish  and  cut  off  the  heads  ;  put  a  pint  of  water  into  a  bright 
stewpan,  and  a  saltspoonful  of  salt,  half  a  saltspoonful  of  white 
pepper,  a  saltspoonful  of  finely  grated  horseradish,  three  parsley- 
roots,  well  washed  and  cut  into  shreds ;  boil  ten  minutes ;  put  in 
the  fish  (six  or  eight  small  fish),  and  twelve  good  sprigs  of 
parsley ;  simmer  ten  minutes.  Serve  in  a  deep  dish.  A  plate  of 
thin  brown  bread  and  butter  and  a  cut  lemon  should  be  handed. 

142.   FRIED  FLOUNDERS. 

Dip  the  fish  into  beaten  eggy  dredge  it  with  baked  flour,  and 
fiy  in  boiling  fat  to  a  pale  yellow  brown.  About  six  minutes 
wiU  cook  them.     Serve  upon  neatly  folded  writing  paper. 
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143.  FRIED   PERCH. 

Dip  the  fish  into  beaten  egg,  then  into  dried  crumbs,  and  fiy 
in  boiling  fat  till  of  a  pale  brown  colour ;  from  six  to  ten 
minutes,  according  to  the  size  of  the  fish.  Serve  upon  writing 
paper,  with  or  without  melted  butter  in  a  tureen. 

144.  STEWED   CARP. 

Scale,  draw,  and  clean  the  carp  carefully;  peel  and  slice  a 
large  onion,  a  carrot,  a  large  mushroom,  and  half  a  turnip ;  put 
them  into  a  stewpan,  with  a  bunch  of  parsley,  a  sprig  of  thyme, 
a  bay  leaf,  the  thin  rind  of  half  a  lemon,  two  cloves,  three  allspice, 
six  peppercorns,  and  six  ounces  of  good  butter ;  fry  for  eight 
minutes ;  stir  in  a  large  tablespoonful  of  flour,  then  a  gill  of 
good  gravy,  and  the  strained  juice  of  two  lemons.  Put  in  the 
fish,  boil  up  quickly ;  add  half  a  pint  of  port  or  claret,  a  tea- 
spoonful  of  soy,  a  dessertspoonful  of  Harvey-sauce,  a  dessert- 
spoonful of  anchovy- sauce,  and  half  a  grain  of  cayenne  ;  simmer 
very  gently  for  half  an  hour ;  take  out  the  carp,  put  it  into  a 
hot  oven  for  three  or  four  minutes ;  skim  and  strain  the  sauce, 
and  pour  it  over  the  fish. 

Note.— The  time  given  is  for  a  fish  weighing  two  pounds. 

145.   BAKED   CARP. 

Well  wash  and  cleanse  the  carp ;  rub  it  over  with  the  juice  of 
a  lemon,  and  let  it  stand '  for  an  hour  ;  put  it  into  a  tin  baking- 
dish,  with  a  quarter  of  a  pound  of  boiling  butter  and  two  shalots, 
finely  chopped ;  cover  the  carp  with  writing  paper  thickly  spread 
with  butter,  and  bake  for  one  hour ;  baste  constantly.  Serve  with 
the  following  sauce  poured  over  : — Kjiead  three  ounces  of  butter 
with  a  tablespoonful  of  baked  flour,  and  stir  into  the  third  of  a 
pint  of  boiling  water  ;  add  a  gill  of  thick  cream  and  the  strained 
juice  of  a  lemon,  by  degrees ;  chop  quite  fine  three  or  four 
gherkins ;  pour  the  sauce  over  the  carp,  strew  it  over  with  the 
gherkins,  and  serve  immediately. 

NoTB. — Carp  is  better  for  being  kept  a  day. 

146.   TENCH. 

The  two  foregoing  receipts  may  be  exactly  followed  for  tench, 
or  it  may  be  cooked  and  served  with  carp. 
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147.  BAKED  PIKE. 
Scale  the  fish,  cut  off  the  fins,  draw  out  all  the  inside  (the 
roes  also,  as  they  are  not  eaten) ;  put  it  into  cold  water  for  half 
an  hour.  Make  a  stufiing  as  follows : — ^Half  a  pound  of  beef- 
suet,  finely  chopped,  two  ounces  of  fine  crumbs  of  bread,  a  tea- 
spoonful  of  anchovy-sauce,  a  teaspooniul  of  mixed  sweet  herbs, 
half  a  saltspoonful  of  pepper,  half  a  grain  of  cayenne,  the 
eighth  part  of  a  nutmeg,  grated,  the  grated  rind  of  half  a 
lemon  and  the  juice,  a  dessertspoonful  of  chopped  parsley,  one 
egg  well  beaten,  with  a  taHespoonful  of  cream.  Mix  these  in- 
gredients thoroughly,  and  fill  the  inside  of  the  fish ;  place  the 
fish  in  a  tin  dish,  with  half  a  pint  of  good  gravy,  half  a  pint  of 
Marsala,  a  desserte^onful  of  anchovy-sauce,  a  teaspoonful  of  soy, 
two  tablespoonfuls  of  mushroom  ketchup,  the  juice  of  two  lemons, 
strained,  and  two  finely  chopped  shalots ;  dissolve  six  ounces  of 
good  butter,  baste  the  fish  firequently  with  it,  and  bake  in  a 
moderately  heated  oven  for  fi:om  an  hour  to  an  hour  and  a  half; 
strain  the  sauce  into  a  saucepan,  and  stir  into  it  a  tablespooniul 
of  baked  fiour ;  boil  three  minutes ;  add  a  dessertspoonful  of 
finely  chopped  parsley ;  place  the  fish  on  a  hot  dish,  pour  the 
sauce  over,  and  serve. 

NoTB. — ^Pike  is  better  for  being  kept  a  day  before  dressing. 

148.   BOILED   PIKE. 

Scale,  draw,  and  well  wash  tHe  pike,  and  put  it  into  nearly  boil- 
ing weak  stock  of  any  kind,  with  a  sliced  onion,  a  tablespoonful 
of  vinegar,  a  tablespoonful  of  salt,  and  a  bimch  of  parsley ;  let  it 
simmer  gently  for  an  hour.  Serve  upon  a  neatly  folded  napkin, 
with  the  following  sauce  in  a  tureen  : — Strain  three-quarters  of  a 
pint  of  the  liquor  the  fish  was  boiled  in,  knead  six  oimces  of 
butter  with  two  tablespoonfuls  of  baked  flour,  and  stir  in ;  boil 
^ve  minutes.  Chop  fine  either  six  gherkins  or  two  tablespoon- 
fuls of  capers ;  add  this,  with  a  tablespoonful  of  the  pickle  vinegar, 
and  serve. 

Note. — The  liqnor  wiU  be  excellent  for  any  kind  of  fish  soup. 

149.   OYSTEBS, 
When  eaten  uncooked,  should  be  sent  to  table  the  instant  they 
are  opened.     Cut  lemons  and  thin  brown  bread  and  butter  should 
be  served  with  them. 
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150.    GRILLED   OYSTERS. 

Put  the  oysters  unopened  on  to  a  gridiron ;  as  soon  as  thej 
open  slightly,  insert  a  small  piece  of  fresh  butter  mixed  with  a 
little  cayenne ;  when  quite  open  they  are  done.  Serve  in  both 
shells.  About  seven  minutes  will  be  required  for  dressing 
them. 

151.   STEWED   OYSTERS. 

Take  off  the  beards  of  four  dozen  fresh-opened  oysters,  put 
them  into  a  basin,  and  pour  over  them  the  strained  juice  of  one 
lemon.  Put  the  beards  and  liquor  into  an  enamelled  saucepan,  with 
a  blade  of  mace,  the  eighth  part  of  a  nutmeg,  grated,  a  small  piece 
of  thin  lemon  peel,  a  quarter  of  a  grain  of  cayenne,  enough  white 
pepper  to  cover  a  threepenny-piece,  and  boil  for  a  quarter  of  an 
hour.  Knead  three  ounces  of  fresh  butter  with  two  dessertspoon- 
fuls of  baked  flour,  and  stir  in  for  five  minutes ;  strain.  Add  the 
oysters,  simmer  gently  five  minutes;  stir  in  a  gill  of  good 
cream,  and  serve. 

152.   SCOLLOPED   OYSTERS. 

Three  dozen  will  make  two  scollops  or  one  small  dish.  Take 
off  the  beards,  boil  the  liquor  with  a  blade  of  mace  and  a  small 
piece  of  thin  lemon  peel,  and  strain  it  over  the  oysters ;  let  them 
stand  till  cold.  Take  out  the  oysters,  and  season  them  with  half 
a  grain  of  cayenne,  and  suflScient  white  pepper  to  cover  a  three- 
penny-piece. Rub  a  thick  slice  of  bread,  one  day  old,  in  a  clean 
cloth  till  it  is  in  very  fine  crumbs ;  mix  with  them  the  eighth 
part  of  a  nutmeg,  grated,  half  a  saltspoonful  of  salt,  and  half  a  salt- 
spoonful  of  white  pepper.  Lay  the  crumbs  and  oysters  in  layers 
(either  in  two  scollop-shells  or  a  small  tin  dish),  finishing  with 
crumbs.  Put  half  an  ounce  of  butter  in  the  centre  of  each  shell, 
and  half  an  ounce  more  on  the  top.  Pour  over  each  shell  two 
dessertspoonfuls  of  the  liquor,  put  them  into  a  very  quick  oven, 
or  before  a  good  fire,  and  bake  to  a  pale  brown  colour.  They  will 
require  about  fifteen  or  eighteen  minutes. 

153.   FRIED   OYSTERS. 

Boil  the  liquor,  and  strain  it  over  the  oysters ;  let  them  remain 
till  cold.  Mix  three  tablespoonfuls  of  baked  fiour  with  the  third 
of  a  pint  of  the  oyster  liquor  and  the  strained  juice  of  one  lemon 
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till  in  a  smooth  batter ;  add  the  weU-lSeaten  yolks  of  two  eggs ; 
beat  the  batter  for  twenty  minutes.  Dry  and  beard  the  oysters. 
Beat  the  whites  of  the  eggs  to  a  stiff  froth ;  mix  them  well  with 
the  batter,  thtow  in  the  oysters ;  then  fry  them  in  plenty  of  boiling 
lard  till  of  a  pale  yellow-brown.  They  will  require  about  eight 
minutes.  Drain  on  a  sieve  before  the  fire  for  one  minute,  and 
serve  them  very  hot,  placed  in  a  circle  on  neatly  folded  white 
paper  or  on  a  napkin. 

NoTB. — ^Large  oysters  are  best  fop  fiying. 

154.    CURRIED   OYSTERS. 

Chop  an  onion  quite  fine,  knead  two  tablespoonfuls  of  curry- 
powder  and  a  dessertspoonful  of  baked  flour  with  a  quarter  of  a 
poimd  of  butter ;  put  this  and  the  onion  into  a  fi:ying-pan,  and 
fry  slowly  till  the  onion  is  quite  sofl,  stirring  all  the  time  ;  mix 
in  a  gill  of  the  oyster  liquor  and  the  strained  juice  of  a  lemon. 
Take  off  the  beards,  put  in  the  oysters,  and  simmer  five  minutes, 
carefully  stirring;  serve  immediately,  with  a  separate  dish  of 
rice  and  a  bottle  of  chutney. 

Note. — The  receipt  is  for  four  dozen  of  oysters. 

155.   RICE   FOR  CURRIED   OYSTERS. 

Well  wash  half  a  poimd  of  rice ;  boil  it  ten  minutes  in  a  quart 
of  water ;  strain,  and  boil  it  twelve  minutes  more  in  a  pint  and 
a  half  of  new  milk.     Drain  on  a  sieve  before  the  fire ;  stir  with 
a  wooden  fork,  to  separate  each  grain.    Serve  as  directed. 
Note. — The  milk  may  be  used  for  white  sauce. 

156.   OYSTER  VOL-AU-VENT. 

Make  a  puff  paste  with  three-quarters  of  a  pound  of  dry  sifted 
flour,  three-qtiarters  of  a  poimd  of  firesh  butter,  the  yolk  of  an 
eggf  the  strained  juice  of  a  lemon ;  beat  the  egg  first  alone,  then 
with  a  gill  of  cold  water ;  add  the  lemon  juice.  Put  the  flour 
into  a  bowl ;  stir  in  the  liquid,  and  make  it  into  a  soft  paste, 
touching  it  as  little  as  possible.  Squeeze  the  butter  in  a  cloth ; 
slightly  sprinkle  the  paste  slab  with  flour ;  lay  on  the  paste,  make 
a  hole  in  the  centre,  put  in  the  butter ;  turn  over  the  edges,  and 
roll  out  four  times.  Let  the  paste  stand  in  a  cold  place  for  an 
hour ;  roll  out  two  or  three  times ;  then  roll  it  the  last  time  an 
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inch  and  a  quarter  thick. '  Press  a  tin  vol-au-vent  cutter  quickly 
down,  so  as  to  take  off  the  rough  edges,  and  cut  it  the  size  and 
shape  required.  Make  a  circular  incision  with  a  penknife  a 
quarter  of  an  inch  deep  and  half  an  inch  &om  the  edge ;  place 
it  on  a  baking-tin,  and  bake  in  a  hot  oven  for  three-quarters  of 
an  hour.  If  the  oven  is  not  equal  in  heat,  the  vol-au-yent 
must  be  turned  once  or  twice,  that  it  may  rise  all  round  alike ; 
with  a  penknife  take  out  the  centre  carefully,  remove  the  soft 
paste,  and  fill  the  vacancy  with  oysters  prepared  as  follows : — 
Beard  three  dozen  oysters;  put  the  liquor  into  a  saucepan 
with  the  beards,  a  small  piece  of  mace,  the  eighth  part  of  a 
nutmeg,  grated,  a  grain  of  white  pepper,  a  grain  of  cayenne, 
the  thin  rind  of  half  a  lemon,  and  the  strained  juice ;  boil  up. 
Knead  three  oimces  of  butter  with  a  dessertspoonful  of  baked 
flour,  and  stir  in ;  boil  till  it  is  reduced  to  a  quarter  of  a  pint ; 
stram ;  add  the  oysters ;  simmer  six  minutes ;  stir  in  a  gill  of 
very  thick  fresh  cream,  and  use  as  directed.  Serve  the  vol-au- 
vent  on  a  neatly  folded  napkin. 

157.  CUBRIED   LOBSTER. 

Take  the  meat  from  the  shell  of  two  moderate-sized  fresh  hen 
lobsters ;  cut  it  into  half-inch  square  pieces ;  chop  quite  small  a 
good-sized  onion ;  knead  two  tablespoonfuls  of  curry-powder 
and  a  dessertspoonful  of  baked  flour  with  three  ounces  of  fr-esh 
butter.  Fry  the  onion  and  butter  together  till  nicely  browned;- 
stir  in  a  gill  of  cocoa-nut  milk,  or  thin  cream ;  put  in  the  lob- 
ster, and  stir  for  eight  minutes ;  add  a  saltspoonful  of  salt  and 
the  strained  juice  of  a  lemon.  Serve  on  a  bed  of  rice.  "Well 
wash  and  boil  half  a  pound  of  the  best  rice  in  a  quart  of  water 
for  twenty  minutes ;  drain  on  a  sieve,  and  separate  each  grain 
with  a  wooden  fork ;  place  the  rice  on  the  dish  in  the  form  of  a 
well ;  put  the  lobster  in  the  centre,  and  serve  with  mixed  pickles 
or  chutney  separate. 

158.  LOBSTER  CUTLETS. 

Take  the  meat  out  of  one  large  or  two  small  hen  lobsters ;  pound 
it  and  season  with  a  saltspoonful  of  salt,  three-quarters  of  a  salt- 
spoonful  of  white  pepper,  half  a  grain  of  cayenne,  and  two 
ounces  of  dissolved  fresh  butter.   Pound  the  coral  and  spawn ;  add 
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the  well-beaten  jolks  of  two  e^s,  and  a  teaspoonfnl  of  baked 
fionr ;  stir  over  a  gentle  fire  £>r  two  minutes ;  then  mix  it  witk 
the  lobster.  Set  it  in  a  cool  place  for  an  hour.  Make  up  the 
meat  into  £>ur  or  six  small  cutlets ;  dip  each  into  beaten  ^g, 
then  into  fine  dried  bread  crumbs ;  let  them  stand  ten  minutes 
in  a  cool  place ;  then  redip  them  in  ^g  and  crumbs.  Fry  (nine 
or  tea  minutes)  in  plenty  of  boiling  lard,  till  of  a  pale  brown 
colour.  Put  the  end  of  a  small  claw  into  the  narrow  part  of  the 
cutlets,  and  serve  ven/  hot. 

159.   BASHAWS  OP  LOBSTER. 

Have  a  very  large  firesh-boiled  hen  lobster,  split  it  down  the 
back,  take  out  the  meat  and  mince  it  quite  small ;  season  with  three 
grains  of  cayenne,  a  saltspoonful  of  white  pepper,  the  ei^th  part 
of  a  nutm^,  grated,  half  a  saltspoonful  of  salt,  and  two  ounces  of 
dissolved  butter.  Season  three  ounces  of  fine  crumbs  of  bread 
with  a  quarter  of  a  saltspoonful  of  salt,  the  same  of  white  pepper, 
and  the  tenth  part  of  a  nutmeg,  grated.  Take  off  the  small  claws ; 
wipe  out  the  four  quarters  of  the  shell ;  spread  over  each  a  dessert- 
spoonful of  the  crumbs,  and  put  in  the  fourth  part  of  the  lobster ; 
cover  closely  with  the  crumbs.  Baste  the  four  bashaws  with 
three  ounces  of  dissolved  butter,  and  bake  in  a  quick  oven  for  ten 
or  twelve  minutes.  If  not  nicely  coloured,  pass  a  red-hot  sala- 
mander over  the  top.  Serve  in  the  shells,  placed  on  a  neatly 
folded  napkin. 

160.  POTTED   LOBSTEE. 

The  lobsters  must  be  quite  fi*esh.  Take  out  the  meat  and 
poimd  it  to  a  smooth  paste ;  season  (to  half  a  pound)  with  a 
saltspoonful  of  good  anchovy-sauce,  three-quarters  of  a  saltspoon- 
ful of  white  pepper,  a  grain  of  cayenne,  the  eighth  part  of  a 
nutmeg,  grated,  and  three  ounces  of  dissolved  butter.  Pound  till 
well  mixed,  then  press  the  lobster  into  pots,  or  a  small  pie-dish, 
and  pour  over  two  ounces  of  dissolved  butter.  When  the  butter 
is  set  it  is  ready  for  use. 

161.  POTTED   SHBDiPS. 

Take  off  the  shells  of  two  quarts  of  firesh-boiled  shrimps  ;  season 
witb  the  sixth  part  of  a  nutm^  grated,  two  grains  of  cayenne,  a 
saltspoonful  of  white  pepper,  and  a  quarter  of  a  pound  of  firesk 
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battery  dimohred*  Preas  the  Bhrimpe  into  pots  or  a  smmll  pie^^iiali ; 
poor  orer  the  top  two  onnces  of  dinolred  butter.  When  finn  they 
are  fit  fin*  wse.  Another  waj,  and  sometimes  preferred^  is  to 
pound  the  shrimps  to  a  paste,  add  the  seasoning,  and  finish  as 
directed. 

162.   MUSCLES,   PLAIN  BOILED. 

Gean  the  shells  with  a  brush,  remove  the  weed,  and  wash  the 
muscles  in  several  waters.  Put  them  into  a  large  saucepan,  with 
two  tablespooniuls  of  salt  (no  water),  shake  the  pan  till  thej  are 
done,  which  is  known  by  the  shells  opening.  If  to  be  served 
plain,  turn  them  into  a  tureen,  and  send  them  to  table  quite  hot. 

163.  SCOLLOPED  MUSCLES. 
Boil  them  as  directed  in  the  forgoing  receipt.  Pull  out  the 
weed  from  each  muscle  (it  will  be  found  under  the  black  tongue) ; 
season  (to  one  pound)  with  a  saltspooniul  of  pepper,  the  sixth 
part  of  a  nutmeg,  grated,  the  grated  rind  of  half  a  lemon, 
and  a  grain  of  cayenne.  Put  four  ounces  of  crumb  of  bread, 
one  day  old,  into  a  clean  cloth,  and  rub  it  to  fine  dust ;  season 
with  half  a  saltspooniul  of  salt  and  the  same  of  pepper.  Put  a 
layer  of  crumbs  into  a  flat  dish,  place  the  muscles  on  them,  pour 
over  an  ounce  of  dissolved  butter,  cover  closely  with  crumbs, 
add  three  tablespooniuls  of  the  muscles  liquor,  dropped  equally 
over  the  surface,  baste  with  three  oimces  of  dissolved  butter,  and 
bake  in  a  quick  oven  for  ten  or  twelve  minutes.  Serve  in  the 
same  dish,  placed  on  a  napkin  on  another  dish. 

164.  STEWED  MUSCLES. 

Well  clean  and  boil  the  muscles  as  directed  ;  remove  the  weed 
fi-om  under  the  black  tongue  of  each  muscle ;  take  the  third  of  a 
pint  of  the  liquor,  boil  in  it  a  bay  leaf,  two  sprigs  of  parsley,  a 
small  sprig  of  thyme,  and  a  chopped  shalot ;  knead  three  ounces 
of  butter  with  two  dessertspooniuls  of  baked  flour ;  strain  the 
liquor,  stir  in  the  butter,  boil  ten  minutes,  put  in  the  muscles, 
add  a  gill  of  good  cream,  simmer  two  minutes,  stirring  all  the 
time,  and  serve. 

165.  PICKLED  MUSCLES. 

Boil  the  muscles  as  directed  in  the  first  receipt ;  remove  the 
weed  from  under  the  black  tongue  of  each  muscle ;  put  them  into 
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a  dish  or  jar ;  mix  half  a  pint  of  vinegar  with  half  a  pint  of  muscle 
liquor,  add  a  chopped  shalot,  a  bay  leaf,  half  an  inch  of  bruised 
ginger,  two  cloves,  four  allspice,  six  peppercorns,  and  a  grain 
of  cayenne ;  boil  ten  minutes,  and  strain  over  the  muscles.  Let 
them  remain  four  hours  or  longer. 

166.   ANCHOVY  TOAST,  WITH  WHITE  SAUCE. 

Boil  half  a  pint  of  new  milk  with  a  bay  leaf  and  a  laurel  leaf; 
beat  six  ^gs,  leaving  out  two  of  the  whites ;  take  out  the  leaves 
and  mix  the  eggs  and  milk  together.  Add  a  gill  of  thick  fresh 
cream,  and  stir  over  a  gentle  fire  till  it  begins  to  thicken  ;  let  it 
stand  to  get  cold ;  stir  it  fi-equently  while  cooling.  Scald  ten  an- 
chovies, scrape  them,  and  remove  the  bones ;  pound  the  fish  to  a 
smooth  paste ;  cut  two  rounds  of  bread,  without  crust,  off  a  small 
loaf,  one  day  old,  toast  it  on  both  sides,  and  well  butter  it  with 
fresh  butter ;  spread  each  piece  of  bread  with  the  anchovy-paste, 
lay  one  on  the  other,  and  cut  them  into  six  pieces.  Pour  over 
the  white  sauce,  and  serve. 

Note. — ^The  bread  should  be  half  an  inch  thick. 
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167.  HAUNCH  OP  VENISON. 

Veniflon  eihoiild  hang  in  a  dry  airj  place  from  t^i  days  to 
three  weeks,  according  to  the  weather,  and  be  rubbed  dry  with 
a  clean  coarse  cloth,  night  and  morning.  When  about  to  dress  it,^ 
saw  off  the  shank  and  the  chine  bones,  strip  off  the  akin,  and  trim 
off  all  rou^  pieces.  Make  a  paste  as  ft)llows : — Rub  three  pounds 
of  sweet  dripping  into  four  pounds  of  flour  and  a  quart  of  bran ; 
mix  it  into  a  stiff  paste  with  hot  water ;  let  it  stand  oae  hour  to 
get  firm ;  roll  it  out  half  an  inch  thick,  and  entirely  cover  the 
venison  with  it ;  make  it  adhere  of  an  equal  thickness  all  over. 
Hang  the  venison  before  a  large  solid  Are  for  three-quarters  of 
an  hour,  near ;  then  withdraw  it,  and  let  it  roast  gradually  till 
done,  basting  it  frequently  with  dissolved  dripping.  Allow 
thirteen  minutes  to  the  pound,  weighed  with  the  paste  on.  Half 
an  hour  before  serving,  split  the  paste  with  a  knife,  take  it  off; 
dredge  the  haunch  slightly  with  baked  flour,  and  baste  with  dis- 
solved butter  till  done.  Place  the  venison  on  a  very  hot  dish, 
the  fat  uppermost ;  pour  a  little  of  the  gravy,  made  as  follows, 
into  the  dish,  and  send  to  table  immediately.  Serve  the  rest  of 
the  gravy  and  the  sweet  sauce  in  tureens.  (French  beans,  plain 
boiled,  should  also  be  served  with  venison.)  To  make  the 
gravy,  have  three  poimds  of  scrag  of  mutton,  half  a  pound  of 
liver,  one  kidney,  and  the  venison  trimmings,  well  washed.  Put 
them  into  a  stewpan,  with  a  chopped  shalot,  half  a  carrot,  sliced, 
a  teaspoonful  of  salt,  one  clove,  a  bay  leaf,  six  peppercorns, 
two  ounces  of  butter,  a  dessertspoonful  of  baked  flour,  and  fry 
till  brown.  Add  two  tablespoonfuls  of  rum  or  brandy,  a  black 
onion,  and  a  quart  of  water.  Simmer  for  four  hours,  skimming 
frequently.  Strain  ;  add  a  wineglassful  of  port  wine,  and  serve 
at  once.  Dissolve  in  an  enamelled  saucepan  one  poimd,  or  more, 
of  red  currant,  or  ashberrt/,  jelly ^  and  serve  in  a  tureen. 

168.    NECK  OF  VENISON. 
Follow  the  preceding  receipt  exactly,  except  in  time ;  eleven 
minutes  to  the  poimd  will  be  sufficient  for  a  neck. 
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169.   HASHED  VENISON. 

Make  three-quarters  of  a  pint  of  gravy  aa  directed  m  hsLxmch 
receipt.  Cut  about  one  pound  and  a  half  of  cold  venieon  into 
neat  slices  the  third  of  an  inch  thick ;  leave  on  the  fat.  Season 
with  a  saltspoonful  of  white  pepper,  a  teaspoonful  of  salt,  and  a 
tablespooniul  of  baked  flour.  Put  the  meat  and  the  gravy  into  a 
bright  stewpan,  shake  it  frequently,  and  simmer  very  gently  for 
half  an  hour.  Add  a  quarter  of  a  pound  of  red  currant  jelly 
and  a  wineglassful  of  port  wine,  simmer  two  minutes  longer ; 
then  serve,  very  hot^  with  a  dish  of  plain  boiled  Frendi  beans 
separate. 

170.   HAUNCH   OF  MUTTON. 

Order  a  haunch  of  fine  South  Down  mutton  that  has  been 
kept  ten  or  twelve  days,  and  desire  the  butcher  to  trim  it 
ready  for  dressing ;  rub  it  well  with  a  coarse  cloth,  and  dredge 
it  over  with  dry  flour;  tie  it  in  large  sheets  of  white  paper, 
thickly  spread  with  sweet  dripping ;  hang  it  before  a  good  fire, 
for  the  first  half  hour  near,  then  draw  it  to  a  distance,  and  roast 
slowly  till  done ;  baste  constantly ;  twenty  minutes  before  serving 
take  off  the  paper,  dredge  the  mutton  slightly  with  baked  flour, 
and  baste  it  with  two  ounces  of  dissolved  butter ;  pour  off  the 
dripping ;  add  a  teacupfiil  of  boiling  water  and  a  saltspoonful  of 
salt  to  the  gravy  dripped  from  the  meat ;  pour  it  into  a  hot  well- 
dish, place  the  haunch  on  the  dish,  the  broad  side  uppermost,  and 
serve  at  once,  with  red  currant  jelly  turned  out  on  a  glass  dish  or 
a  plate. 

NoTB. — ^Time  for  roasting :  underdone,  ten  minutes  to  the  pound ;  with 
the  grayy  in,  fourt'een  minutes;  well-done,  eighteen  minutes.  In  frosty 
weather,  two  minutes  to  the  pound  must  be  added  in  each  case. 

171.   SADDLE   OP  MUTTON  BOASTED. 

The  saddle  should  be  hung  for  ten  days.  Dredge  it  with  dry 
flour ;  put  it  into  a  sheet  of  paper,  thickly  spread  with  sweet 
dripping;  hang  it  before  a  good  fire,  quite  close  for  twenty 
minutes,  then  at  a  distance,  till  done.  A  quarter  of  an  hour 
before  serving,  take  off  the  paper ;  put  half  a  saltspoon  of  salt 
into  a  teacupful  of  boiling  water  ;  pour  it  over  the  mutton ;  then 
baste  till  slightly  browned.     Pour  off  the  fiit,  and  serve  the 
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dripped  gravy  in  the  dish.     Send  to  table  very  Jiot,  and  with  a 

pot  of  red  currant  jelly  turned  out  on  a  plate. 

NoTH. — ^A  saddle  to  be  underdone  wiU  require  only  seven  minutes  to  the 
pound ;  with  the  grayy  in,  ten  minutes ;  and  well-done,  a  quarter  of  an 
hour.  In  frosty  weather,  add  a  quarter  of  an  hour  for  the  joint  (in  each 
case)  extra. 

172.   LOIN  OP  MUTTON  BOASTED. 

Place  it  before  a  quick  bright  fire,  quite  close  for  ten  minutes ; 
draw  it  back,  and  roast  slowly  at  a  distance  for  one  hour.  A 
few  minutes  before  serving,  dredge  it  with  baked  flour  and 
half  a  saltspoonful  of  salt;  baste  it  well  from  the  beginning. 
Pour  off  the  dripping,  and  serve  its  own  gravy,  with  a  little 
boiling  water  added  to  it. 

173.    LOIN  OP  MUTTON  STUFFED,  AND   SERVED  WITH 

RICH  GRAVY. 

Bone  a  fine  loin  of  mutton,  trim  off  some  of  the  fat,  and  beat 
the  mutton  with  a  rolling-pin  to  flatten  it  and  to  make  it  tender. 
Make  a  stuffing  with  a  quarter  of  a  pound  of  mutton-suet  chopped 
fine,  half  an  ounce  of  sweet  almonds,  boiled  ten  minutes  and 
pounded  to  paste,  an  ounce  of  crumbs  of  bread,  a  teaspoon- 
fiil  of  chopped  parsley,  a  saltspoonful  of  mixed  sweet  herbs, 
half  a  saltspoonful  of  pepper,  and  the  same  of  salt,  a  grain  of 
cayenne,  a  grate  of  nutmeg,  a  grate  or  two  of  lemon  peel,  and  two 
eggs,  leaving  out  one  white ;  mix  these  well  together,  and  spread 
the  stuffing  equally  over  the  inner  side  of  the  mutton ;  roll  it 
neatly,  skewer  it  up,  and  roast  before  a  good  fire,  at  a  distance,  for 
an  hour  and  a  half,  basting  continually.  Put  the  bones  into 
a  saucepan,  with  a  black  onion,  one  shalot,  a  piece  of  garlic  the 
size  of  a  pea,  half  a  carrot,  half  a  head  of  celery,  and  a  pint  of 
water;  stew  three  hours.  Strain,  and  add  a  tablespoonful  of 
baked  flour,  a  dessertspoonful  of  mushroom  ketchup,  a  teaspoonful 
of  soy,  half  a  saltspoonful  of  salt ;  boil  up  for  ten  minutes ;  add 
a  wineglassful  of  port  wine.  Pour  the  gravy  over  the  mutton, 
and  serve  very  hot. 

174.    LOIN  OP  MUTTON  STEWED   WITH   PICKLES. 

(Second  dressing.) 
Trim  off  some  of  the  fat  of  the  remains  of  a  roast  loin  of  mutton, 
leaving  about  the  eighth  of  an  inch  thick  on,  and  quite  evenly 
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cut ;  put  the  mutton  into  a  stewpan,  with  a  teacupful  of  made  gravy, 
a  teacupful  of  mixed  pickles,  a  dessertspooniul  of  chutney,  a  table- 
spoonful  of  mushroom  ketchup,  a  teaspoonful  of  soy,  a  tablespoon- 
ful  of  pickle  vinegar,  and  half  a  grain  of  cayenne.  Simmer  very 
gently  for  one  hour ;  baste  the  mutton  frequently  with  the  gravy. 
Skim  off  all  the  fat,  and  serve  very  hot. 

175.   FILLET  OF  MUTTON. 
(Second  dressing.) 

Cut  a  neat  compact  piece  (about  a  poimd  and  a  half)  off  a 
cold  roast  leg  of  mutton  ;  put  it  into  a  stewpan,  with  an  onion, 
finely  chopped,  three  large  mushrooms,  finely  chopped,  an  ounce 
of  butter,  kneaded  with  a  dessertspoonful  of  baked  flour,  the 
strained  juice  of  a  lemon,  a  teaspoonful  of  salt,  a  saltspoonful  of 
pepper,  a  teacupful  of  gi'avy ;  simmer  very  gently  for  three- 
quarters  of  an  hour ;  shake  the  stewpan  frequently,  and  baste 
the  mutton  with  the  gravy ;  skim  off  all  the  fat ;  add  a  small 
wineglassful  of  Marsala,  and  serve  at  once. 

176.   POUJTOED  MUTTON  CUTLETS   IN   ITALIAN  PASTE, 

WITH  TARTAR  SAUCE. 

(Second  dressing.) 

Half  a  pound  of  cold  roast  mutton,  without  fat  or  skin,  three 
oimces  of  cooked  ham,  and  a  piece  6f  garlic  the  size  of  a  pea, 
poimded  to  a  paste ;  season  with  a  saltspoonful  of  pepper,  the 
tenth  part  of  a  nutmeg,  grated,  an  ounce  of  dissolved  butter,  and 
three  tablespoonfuls  of  mutton  gravy  ;  mix  well,  and  let  it  stand 
in  a  cool  place  for  an  hour.  Make  a  paste  as  follows : — Beat  the 
yolk  of  an  egg  with  three  tablespoonfuls  of  cold  water ;  mix  it 
into  six  oimces  of  dried  flour,  and  knead  to  a  firm  paste ;  roll 
it  out  as  thin  as  a  shilling,  cut  it  into  three  equal  sized  squares, 
and  each  square  into  two  triangles;  divide  the  meat  into  six 
parts ;  put  one  into  each  piece  of  paste,  turn  it  over,  and  trim  it 
to  the  form  of  a  cutlet ;  press  the  edges  to  make  them  adhere ; 
put  them  into  a  stewpan  half  fiill  of  boiling  fat,  and  fry  to  a 
pale  brown  colour  (twelve  minutes)  ;  drain  on  a  sieve  before  the 
fire  for  three  minutes,  then  serve  with  the  following  sauce : — 
Boil  three  eggs  ten  minutes;  when  cold,  pound  the  yolks  to  powder; 
add  one  well-beaten  yolk,  half  a  saltspoonful  of  white  ^e^^^x^^ 
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saltspoonful  of  salt,  a  teaspooniul  of  flour  of  mustard,  and,  by 
degrees,  three  tablespooufuls  of  salad  (Lucca)  oil ;  tJien  drop  by 
drop  a  teaspooniul  of  tarragon  vinegar  and  two  dessertspoonfuls  of 
vinegar ;  stir  the  same  way  the  whole  time ;  add  a  teaspoonful 
of  finely  chopped  chives ;  put  the  sauce  on  a  cold  dish  and  the 
cutlets  (hot)  round  it. 

177.   MINCED  MUTTON  CUTLETS,  WITH  TOMATO   SAUCE. 

(Second  dressing.) 

Cut  one  pound  of  cold  mutton  into  thin  slices,  without  fkt  or 
skin ;  mince  it  as  fine  as  possible ;  season  with  a  teaspoonful  o£ 
salt,  a  saltspoonful  of  pepper,  a  grain  of  cayenne,  half  a  shalot, 
chopped;  add  four  tablespoonfuls  of  mutton  gravy,  with  a 
drachm  of  isinglass  dissolved  in  it,  and  an  ounce  of  dissolved 
butter;  stir  till  firm.  Form  the  mince  into  seven  or  eight 
equal  sized  cutlets ;  dip  them  into  beaten  egg,  then  into  baked 
fiour,  and  let  them  stand  in  a  cool  place  for  an  hour.  Dip  them, 
again  into  egg  and  flour,  and  fiy  in  plenty  of  boiling  fat  over  a 
quick  fire  for  eight  minutes ;  put  a  teacupful  of  tomato-sauce 
into  a  small  saucepan  with  a  dessertspoonful  of  vinegar ;  knead 
a  teaspoonful  of  baked  flour  with  half  an  ounce  of  fi'^sh  butter, 
and  stir  into  the  sauce  for  five  minutes.  Serve  the  cutlets  round 
the  dish,  and  the  sauce  in  the  centre. 

178.  MUTTON  CUTLETS  IN  HASTE. 

(Second  dressing.) 

Cut  up  either  loin  or  neck  of  cold  mutton  into  cutlets  the 
third  of  an  inch  thick ;  trim  ofl*  some  of  the  fat ;  season  each 
with  half  a  saltspoonful  of  salt  and  a  quarter  of  a  saltspoonful  of 
pepper ;  dip  them  into  beaten  egg,  then  into  fine  dry  crumbs  of 
bread,  and  fry  over  a  quick  fire  in  boiling  fat  for  six  minutes. 
They  should  be  a  light-brown  colour.     Serve  very  hot. 

Non. — Slices  off  a  leg  of  mutton  may  be  used,  and  any  sauce  or  gravy 
may  be  added. 

179.   MINCED  MUTTON,  WITH  MACAEONI   WALL. 

(Second  dressing.) 

Chop  quite  fine  three-quarters  of  a  pound  of  cold  roast  mutton ; 
season  with  a  saltspoonful  of  salt,  a  saltspoonful  of  pepper,  the 
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tenth  part  of  a  nutmeg,  grated,  and  a  tablespoonM  of  baked 
flour ;  rub  a  stewpan  three  times  across  the  bottom  with  garlic ; 
put  in  the  mutton,  add  a  teacupful  of  gravy,  a  dessertspoonful 
of  walnut  ketchup,  a  tablespoonful  of  Oude-sauce,  a  dessert- 
spoonful of  walnut  pickle,  and  a  dessertspoonful  of  brandy  or 
rum  ;  sinamer  gently  (stir  occasionally)  for  half  an  hour.  Boil 
a  quarter  of  a  poimd  of  macaroni  in  a  quart  of  water  for  half  an 
hour ;  drain ;  put  it  into  a  saucepan,  with  half  a  pint  of  new 
milk,  an  oimce  of  butter,  half  a  saltspoonful  of  salt,  a  salt- 
spoon^l  of  fresh-made  mustard,  a  quarter  of  a  grain  of  cayenne ; 
simmer  till  tender  (a  quarter  of  an  hour  or  twenty  minutes). 
Place  it  round  the  dish  in  the  form  of  a  wall;  put  the  mince  in 
the  centre,  and  serve. 

180.   MUTTON',   WITH  TRUFFLES  OR  MUSHROOMS. 

(Second  dressing.) 
Cut  into  neat  slices  a  quarter  of  an  inch  thick,  about  one 
pound  of  cold  roast  leg  of  mutton ;  trim  off  the  lat  and  skin ; 
rub  a  piece  of  garlic  twice  across  the  bottom  of  a  pie-dish ;  chop 
an  onion  quite  fine ;  put  it  into  the  dish,  with  an  ounce  of  butter; 
season  the  meat  with  a  teaspoonful  of  salt,   a  saltspoonful  of 
pepper,  and  a  quarter  of  a  grain  of  cayenne ;  put  half  of  it  into 
the  dish.    Peel  four  truffles  or  four  large  mushrooms ;  cut  them 
into  slices,  lay  them  on  the  meat ;  add  an  oimce  of  butter,  in 
four  pieces ;  put  in  the  rest  of  the  meat,  and  another  ounce  of 
butter;    pour  over  half  a  teacupful  of  mutton  gravy;    cover 
closely  with  another  dish,  and  bake  in  a  slow  oven  for  three- 
quarters  of  an  hour.     Serve  very  hot. 

181.    BROILED  MUTTON-CHOPS. 

The  chops  should  be  off  the  middle  of  the  loin,  three-quarters 
of  an  inch  thick,  and  not  too  fat.  The  gridiron  must  be  qxdte 
clean ;  the  fire  quick  and  bright ;  the  chops  turned  two  or  tiiree 
times  with  steak-tongs,  or  by  placing  the  fork  in  the^^.  For 
those  who  like  them  under-done^  ten  minutes  will  be  sufficient ; 
well-done,  fifteen  minutes.  Serve  them  between  two  hot  plates 
(a  chop  to  each  person),  the  moment  they  are  done,  and  without 
any  addition. 

Note. — In  giving  orders  to  the  butcher  fop  mutton-chops,  be  particular 
in  saying:  '  Three-quarters  of  an  inch  thick  off  the  middle  of  the  loin,  and 
well-kept  old  mutton* 
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182.   MDTT05  CUTLETS,  WITH  TOMATO  SAUCE. 

The  cutlets  must  be  from  the  best  end  of  a  well-kept  neck 

of  mutton ;    trim  off  all  the    &t,  pith,  and   gristle ;  bare  the 

b«ne  about  an  inch  and  a  half;  dip  each  cutlet  in  oiled  butter, 

and  strew  over  both  sides  fine  crumbs  of  bread ;  fry  them  slowly 

in  plenty  of  lard  to  a  pale  brown  colour,  twenty  minutes ;  pour 

a  small  bottle  of  tomato-sauce  into  a  saucepan ;  mix  together  a 

teaspoonfrd  of  baked  flour  and  half  an  ounce  of  fresh  butter ; 

stir  it  into  the  sauce  for  ten  minutes ;  add  eight  drops  of  vin^ar; 

potu*  the  sauce  into  the  centre  of  the  dish,  and  place  the  cutlets 

tastefrdly  round  it. 

NoTB. — ^Each  cirtlet  should  hayea  bone  in  it^  and  the  meat  should  not  be 
thicker  than  the  bone.    Laige  thick  cutlets  are  ynlgar  and  nglj. 

188.   MUtTON  CUTLETS,   WITH  PORTUGUESE   SAUCE. 

Take  five  or  six  cutlets  off  the  best  end  of  a  neck  of  mutton ; 
trim  off  the  fat,  bare  the  bone,  and  beat  the  cutlets  with  a 
chopper;  season  two  ounces  of  fine  crumbs  of  bread  with 
the  eighth  part  of  a  nutmeg,  grated,  a  saltspoonful  of  salt,  half  a 
saltspoonfiil  of  pepper,  and  a  quarter  of  a  grain  of  cayenne ; 
dip  the  cutlets  into  beaten  egg  (owe),  then  into  the  crumbs;  fiy 
slowly  in  plenty  of  boiling  fat  till  of  a  pale  brown  colour, 
fifteen  or  twenty  minutes.  Peel  and  chop  fine  an  onion,  a  large 
apple,  half  a  clove  of  garlic,  six  Sultana  raisins ;  put  them  into 
a  saucepan,  with  a  wineglassful  of  vinegar,  a  teaspoonftil  of  moist 
sugar,  a  tablespoonftil  of  gravy,  one  clove,  and  four  peppercorns ; 
simmer  twenty  minutes ;  add  a  wineglassful  of  port  wine ;  rub 
through  a  sieve ;  place  the  cutlets  round  the  dish,  and  the  sauce 
in  the  centre.     Serve  immediately. 

184.   MUTTON  CUTLETS,  WITH  MUSHROOM  SAUCE,  WHITE. 

Have  six  or  seven  cutlets  off  the  best  end  of  a  neck  of  mutton ; 
trim  off  the  fat,  pith,  and  gristle,  and  bare  the  bone  an  inch  from 
the  end.  The  cutlets  must  not  be  thicker  than  the  bone,  and  all 
trimmed  to  the  same  size.  Eub  each  cutlet  with  lemon  juice, 
and  season  the  whole  with  a  teaspoonful  of  salt,  a  small  teaspoon- 
ful  of  white  pepper,  the  grated  rind  of  half  a  lemon,  the  eighth 
part  of  a  nutmeg,  grated ;  put  them  into  a  bright  tin  dish,  with 
half  an  ounce  of  butter  on  each,  and  bake  in  a  slow  oven  for 
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tliree-quarters  of  an  hour.  Put  the  third  of  a  pint  of  new  milk 
into  a  bright  saucepan,  with  a  shalot,  a  quarter  of  a  clove  of 
garlie,  a  small  piece  of  thin  lemon  peel,  a  bay  leaf,  half  of  a 
laurel  leaf,  and  three  sprigs  of  parsley ;  boil  ten  minutes,  and 
strain.  Peel  twenty  fresh  button  mushrooms ;  put  them  into  a 
pint  of  boiling  water,  with  a  teaspoonful  of  salt  and  the  juice  of 
a  lemon ;  boil  &st  for  ten  minutes ;  drain.  Beat  the  yolk  of  a 
fresh  egg  with  half  a  gill  of  thick  cream ;  stir  it  into  the  milk  ; 
add  the  mushrooms ;  boil  up  for  two  minutes.  Serve  the  sauce 
over  the  cutlets,  which  must  be  neatly  placed  on  the  dish,  the 
ends  of  the  bones  all  meeting  in  the  centre. 

185.    MUTTON  CUTLETS,  WITH  VEGETABLE  SAUCE. 

Trim  off  the  fet  and  pith  of  six  or  seven  cutlets  from  the  best 
end  of  a  neck  of  mutton ;  put  them  into  a  pie-dish,  with  a  tea- 
spoonfril  of  salt,  a  saltspoonful  of  pepper,  and  three  ounces  of 
butter ;  cover  the  dish  closely,  and  bake  in  a  slow  oven  nearly 
an  hour.  Make  a  sauce  as  follows: — Clean  and  cut  up  one 
small  carrot,  a  small  head  of  celery,  half  a  small  turnip,  an 
endive,  a  handfrd  of  spinach,  and  two  Jerusalem  artichokes ;  put 
them  into  a  saucepan,  with  half  a  pint  of  stock  or  gravy,  a  salt- 
spoonfrd  of  salt,  the  sixth  part  of  a  nutmeg,  grated,  the  grated 
peel  of  half  a  lemon ;  boil  for  three-quarters  of  an  hour ;  drain 
the  cutlets  before  the  fire  on  a  napkin ;  stir  the  butter  into  the 
sauce ;  boil  up.  Rub  the  sauce  through  a  fine  hair  sieve ;  add 
the  strained  juice  of  a  lemon ;  and  serve  the  sauce  in  the  centre 
of  the  dish,  and  the  cutlets  roimd  it,  the  bones  all  meeting  in  the 
centre. 

186.   MUTTON  CUTLETS,  BRAISED. 
(Served  with  Spinach  or  SoreL) 

Cut  five  or  six  cutlets,  the  width  of  the  bone,  off  a  neck  of 
mutton ;  trim  off  all  the  fat,  and  bare  the  bone  an  inch  at  the 
end;  season  with  a  teaspoonful  of  salt  and  a  saltspoonfiil  of 
pepper,  and  dredge  each  cutlet  with  dried  flour.  Make  a  bright 
stewpan  hot,  and  rub  it  four  times  across  with  garlic ;  put  in  two 
ounces  of  butter  to  dissolve ;  then  put  in  the  cutlets,  and  brown 
both  sides  slowly ;  add  a  teacupful  of  any  good  gravy,  and 
simmer  as  gently  as  possible  for  half  an  hour.  WeU  wash  five 
or  six  handfuls  of  spinach ;  put  it  into  a  saucepan,  with  a  pint  oC 
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boOiiig  wster,  a  teMpoonful  <^  salt,  and  a  deaiciiipoonfiil  of 

wapar^  and  boa!  till  done  (about  eighteen  minntet) ;  diain  off  the 

water,  mb  the  ipinach  tbrongli  a  fine  wire  siere,  and  put  it  into  a 

aancepan ;  add  a  dcamtflpoonfiil  of  sifted  sugar  and  a  <piarter  of  a 

gill  of  thick  cream ;  stir  orer  the  fire  ibr  fire  minntes.    Place 

die  ifonach  round  the  dish  and  the  cntlets  in  the  centre^  the  ends 

cf  the  bones  raised  in  the  middle  of  the  dish. 

Hon. — Sor<d  is  dressed  ezactlj  ss  spinaeh,  omitting  the  sngn.  Some 
peisoos  objset  to  sogsr  with  ^inadi,  which  ahofold  be  sseertained  bcfixre 
uuigit. 

187.  IfDTTOir  CUTLETS,  WITH  INDIAIT  SAUCE. 
Have  six  or  eight  cutlets  off  the  best  end  of  the  neck,  the  third 
of  an  inch  thick ;  trim  off  all  the  hx  and  gristle,  leaving  only  the 
round  piece  of  lean;  beat  them  with  a  chopper;  brush  them 
over  with  beaten  ^g,  and  strew  them  with  fine  crumbs  of  bread, 
seasoned  with  a  grate  of  nutmeg  and  half  a  saltspoonful  of  salt ; 
put  them  into  a  tin  dish,  with  a  small  piece  of  butter  (a  quarter  of 
an  ounce  to  each)  under  and  on  each,  and  bake  in  a  moderate  oven 
about  three-quarters  of  an  hour ;  thej  must  be  a  light  brown 
colour.  Chop  fine  a  teacupful  of  Indian  pickle;  add  to  it  a 
tablespooniul  of  chutney,  two  tablespooniuls  of  stock  or  gravy ; 
simmer  ten  minutes,  and  serve  with  the  cutlets ;  place  the  cutlets 
in  a  circle,  and  the  sauce  in  the  centre. 

188.   A  DRY  MALAY  CURRY. 

Pick  a  cauliflower  into  small  pieces,  and  well  wash  them  ;  chop 
two  onions  and  one  sour  apple ;  pick  a  pint  of  fresh-boiled  scrimps; 
trim  the  fat  oflf  of  five  or  six  mutton  cutlets ;  knead  a  quarter  of  a 
potmd  of  butter  with  two  tablespooniuls  of  curry-powder  and  a 
teaspoonful  of  salt.  Put  the  butter,  onions,  and  apple  into  a 
stewpan,  and  fry  till  brown ;  lay  in  the  cutlets,  then  the  cauli- 
flower and  shrimps.  Add  a  piece  of  garlic  as  big  as  a  pea 
(bruised),  shake  the  pan  frequently,  and  let  it  simmer  for  an  hour 
and  three-quarters ;  add  the  strained  juice  of  a  large  lemon. 
Place  the  cutlets  round  the  dish,  and  the  cauliflower  in  the 
centre;  serve  very  hot,  with  a  separate  dish  of  boiled  rice. 
Wash  half  a  pound  of  the  best  rice,  put  it  into  three  pints  of 
boiling  water,  and  simmer  till  tender  (about  twenty  minutes) ; 
stir  frequently.  Drain  on  a  sieve,  in  the  oven,  for  three  or  four 
minutes,  and  separate  the  grains  by  stirring  with  a  fork. 
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189.   MUTTON   PIE. 

Cut  about  one  pound  and  a  half  of  the  lean  part  of  the  best 
end  of  the  neck  or  loin  of  mutton,  divide  it  into  inch  and  a  half 
square  pieces,  season  with  one  shalot,  finely  chopped,  two  salt- 
spoonfuls  of  dry  salt,  one  saltspoonful  and  a  half  of  white  pepper, 
and  half  a  saltspoonful  of  loaf-sugar.  Grease  the  edge  of  a  ten-inch 
pie-dish ;  put  in  the  mutton,  with  three-quarters  of  a  gill  of  cold 
water  or  gravy  made  with  the  bones ;  then  make  a  paste  as  follows : 
— Moisten  half  a  pound  of  dried  flour  with  half  a  gill  of  water  and 
the  juice  of  half  a  lemon,  and  knead  to  a  paste ;  lay  it  flat  on  the 
slab ;  put  in  the  centre  six  ounces  of  good  butter,  roll  out  four 
times,  let  it  stand  in  a  cool  place  for  two  hours ;  roll  out  a  fifth 
part,  the  sixth  of  an  inch  thick,  line  the  edge  of  the  dish  ;  roll 
out  the  remainder  to  the  size  of  the  dish,  moisten  the  edge  with 
water,  lay  on  the  paste,  press  it  round  with  the  thumb  to  make  it 
adhere,  notch  it  at  inch  distances,  make  a  hole  in  the  centre. 
Ornament  to  fancy,  and  bake  in  a  moderate  ojren  for  an  hour  and 
a  half.     Serve  very  hot. 

190.   MUTTON  PUDDING. 

Make  a  crust  with  six  ounces  of  beef-suet,  finely  chopped,  and 
seven  ounces  of  flour.  Grease  a  pint  pudding-basin,  roll  out  the 
paste  a  quarter  of  an  inch  thick,  put  it  into  the  basin ;  press  out 
the  folds,  so  that  the  crust  is  of  equal  thickness.  Lay  in  the  mutton, 
cut  and  seasoned  as  directed  in  the  preceding  receipt.  Add  the 
gravy  made  fi-om  the  bones,  cover  over  with  a  circular  piece  of 
paste ;  make  it  adhere  by  pressing  it  down  ;  tie  a  cloth  over,  put 
it  into  boiling  water,  and  boil  for  three  hours  and  three-quarters. 
Turn  out  carefiilly,  and  serve  very  hot. 

191.    FEIED  sheep's  BRAINS,   WITH  WHITE   SAUCE. 

Free  the  brains  firom  skin  and  fibres ;  lay  them  in  hot  water, 
with  a  teaspoonfiil  of  vinegar  in  it,  for  half  an  hour ;  well  wash 
them  in  cold  water,  and  dry  them  in  a  cloth.  Dip  the  brains  in 
dissolved  butter  (for  four  sets,  two  ounces),  and  dredge  them  over 
with  baked  flour ;  then  dip  them  in  beaten  egg,  and  strew  them 
over  with  fine  dried  crumbs  of  bread.  Fry  in  plenty  of  boiling 
lard  to  a  pale  brown  colour  ;  iiy  slowly  for  twenty  or  twenty-five 
minutes.     Serve,  neatly  placed  roxmd  the  dish,  with  the  following 
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boiling  water,  a  teaspoonfiil  of  salt,  and  a  dessertspoonM  of 

sugar,  and  boil  till  done  (about  eighteen  minutes)  ;  drain  off  the 

water,  rub  the  spinach  through  a  £ne  wire  sieve,  and  put  it  into  a 

flsacepan ;  add  a  dessertspoonful  of  siiled  sugar  and  a  quarter  of  a 

giil  of  thick  cream ;  stir  over  the  fire  for  five  minutes.     Place 

the  spinach  round  the  dish  and  the  cutlets  in  the  centre,  the  ends 

of  the  bones  raised  in  the  middle  of  the  dish. 

NoTB. — Sorel  is  dressed  exactly  as  spinaeh,  omittiiig  the  sugar.  Some 
persons  object  to  sugar  with  spinach,  which  should  be  ascertained  before 
using  it. 

187.  MUTTON  CUTLETS,  WITH  INDIAN  SAUCE. 
Have  six  or  eight  cutlets  off  the  best  end  of  the  neck,  the  third 
of  an  inch  thick ;  trim  off  all  the  fitt  and  gristle,  leaving  only  the 
roimd  piece  of  lean;  beat  them  with  a  chopper;  brush  them 
over  with  beaten  egg,  and  strew  them  with  fine  cnmibs  of  bread, 
seasoned  with  a  grate  of  nutmeg  and  half  a  saltspoonful  of  salt ; 
put  them  into  a  tin  dish,  with  a  small  piece  of  butter  (a  quarter  of 
an  ounce  to  each)  under  and  on  each,  and  bake  in  a  moderate  oven 
about  three-quarters  of  an  hour ;  they  must  be  a  light  brown 
colour.  Chop  fine  a  teacupj^  of  Indian  pickle;  add  to  it  a 
tablespooniul  of  chutney,  two  tablespooniuls  of  stock  or  gravy ; 
simmer  ten  minutes,  and  serve  with  the  cutlets ;  place  the  cutlets 
in  a  circle,  and  the  sauce  in  the  centre. 

188.   A  DRY  MALAY  CURRY. 

Pick  a  cauliflower  into  small  pieces,  and  well  wash  them ;  chop 
two  onions  and  one  sour  apple ;  pick  a  pint  of  £resh-boiled  gdirimps; 
trim  the  fat  off  of  five  or  six  mutton  cutlets ;  knead  a  quarter  of  a 
potmd  of  butter  with  two  tablespooniuls  of  curry-powder  and  a 
teaspoonful  of  salt.  Put  the  butter,  onions,  and  apple  into  a 
stewpan,  and  fry  till  brown ;  lay  in  the  cutlets,  then  the  cauli- 
flower and  shrimps.  Add  a  piece  of  garlic  as  big  as  a  pea 
(bruised),  shake  the  pan  frequently,  and  let  it  simmer  for  an  hour 
and  three-quarters ;  add  the  strained  juice  of  a  large  lemon. 
Place  the  cutlets  round  the  dish,  and  the  cauliflower  in  the 
centre;  serve  very  hot,  with  a  separate  dish  of  boiled  rice. 
Wash  half  a  pound  of  the  best  rice,  put  it  into  three  pints  of 
boiling  water,  and  simmer  till  tender  (about  twenty  minutes) ; 
stir  frequently.  Drain  on  a  sieve,  in  the  oven,  for  three  or  four 
minutes,  and  separate  the  grains  by  stirring  with  a  fork. 
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189.   MUTTON   PIE. 

Cut  about  one  pound  and  a  half  of  the  lean  part  of  the  best 
end  of  the  neck  or  loin  of  mutton,  divide  it  into  inch  and  a  half 
square  pieces,  season  with  one  shalot,  finely  chopped,  two  salt- 
spoonfuls  of  dry  salt,  one  saltspooniul  and  a  half  of  white  pepper, 
and  half  a  saltspooniul  of  loaf-sugar.  Grease  the  edge  of  a  ten-inch 
pie-dish ;  put  in  the  mutton,  with  three-quarters  of  a  gill  of  cold 
water  or  gravy  made  with  the  bones ;  then  make  a  paste  as  follows : 
— Moisten  half  a  pound  of  dried  flour  with  half  a  gill  of  water  and 
the  juice  of  half  a  lemon,  and  knead  to  a  paste ;  lay  it  flat  on  the 
slab ;  put  in  the  centre  six  ounces  of  good  butter,  roll  out  four 
times,  let  it  stand  in  a  cool  place  for  two  hours ;  roll  out  a  fifth 
part,  the  sixth  of  an  inch  thick,  line  the  edge  of  the  dish  ;  roll 
out  the  remainder  to  the  size  of  the  dish,  moisten  the  edge  with 
water,  lay  on  the  paste,  press  it  round  with  the  thumb  to  make  it 
adhere,  notch  it  at  inch  distances,  make  a  hole  in  the  centre. 
Ornament  to  fancy,  and  bake  in  a  moderate  ojren  for  an  hour  and 
a  half.     Serve  very  hot. 

190.   MUTTON  PUDDING. 

Make  a  crust  with  six  ounces  of  beef-suet,  finely  chopped,  and 
seven  ounces  of  flour.  Grease  a  pint  pudding-basin,  roll  out  the 
paste  a  quarter  of  an  inch  thick,  put  it  into  the  basin ;  press  out 
the  folds,  so  that  the  crust  is  of  equal  thickness.  Lay  in  the  mutton, 
cut  and  seasoned  as  directed  in  the  preceding  receipt.  Add  the 
gravy  made  fi-om  the  bones,  cover  over  with  a  circular  piece  of 
paste ;  make  it  adhere  by  pressing  it  down  ;  tie  a  cloth  over,  put 
it  into  boiling  water,  and  boil  for  three  hours  and  three-quarters. 
Turn  out  carefiilly,  and  serve  very  hot. 

191.    FRIED  sheep's   BRAINS,   WITH  WHITE   SAUCE. 

Free  the  brains  fi-om  skin  and  fibres ;  lay  them  in  hot  water, 
with  a  teaspooniul  of  vinegar  in  it,  for  half  an  hour ;  well  wash 
them  in  cold  water,  and  dry  them  in  a  cloth.  Dip  the  brains  in 
dissolved  butter  (for  four  sets,  two  ounces),  and  dredge  them  over 
with  baked  flour ;  then  dip  them  in  beaten  egg,  and  strew  them 
over  with  fine  dried  crumbs  of  bread.  Fry  in  plenty  of  boiling 
lard  to  a  pale  brown  colour  ;  fry  slowly  for  twenty  or  twenty-five 
minutes.     Serve,  neatly  placed  round  the  dish,  with  the  following 
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198.    SHEEP'S  TONGUES. 

Well  wash  the  tongues,  and  rub  into  each  a  tablespoonfol  of 
salt,  a  teaspooniul  of  moist  sugar,  and  a  teaspooniul  of  vinegar. 
Let  them  lay  in  pickle  four  or  five  days ;  put  them  into  boiling 
water,  and  sinuner  for  three-quarters  of  an  hour ;  take  off  the 
skin,  trim  round  the  root,  and  serve  cold  for  break&st. 
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LAMB. 

199.   FORE-QUARTER  OF   LAMB. 

This  joint  should  weigh  about  nine  pounds  (rather  less  than 
more)  ;  should  be  jointed  and  trimmed  by  the  butcher,  and  have 
very  little  of  the  scrag  left  on.  Cover  it  with  white  paper, 
spread  thickly  with  sweet  dripping  (or  butter),  hang  it  befoi*e  a 
large  fire,  and  roast  for  two  hours  and  a  quarter,  constantly 
basting.  Three-quarters  of  an  hour  before  serving,  take  off  the 
paper ;  dredge  the  lamb  slightly  with  baked  flour ;  continue  to 
baste  tiU  of  a  delicate  brown  colour  in  every  part ;  just  before 
taking  it  up,  baste  with  an  ounce  of  dissolved  butter.  Place  the 
joint  on  a  hot  dish,  and,  with  a  sharp  knife,  divide  the  shoulder 
from  the  ribs ;  rub  the  ribs  over  with  a  thin  slice  of  fresh  butter 
(about  an  ounce),  and  drop  equally  over,  the  strained  juice  of  a 
small  lemon ;  then  replace  the  shoulder.  Pour  off  the  fat ;  add 
a  teacupfrd  of  boiling  water  and  a  saltspoonfrd  of  salt  to  the 
gravy  dripped  from  the  lamb  ;  pour  the  gravy  into  the  dish  (not 
over  the  meat),  and  send  to  table  immediately,  with  mint-sauce 
in  a  tureen,  and  a  separate  hot  dish  to  receive  the  shoulder. 

200.    MINT  SAUCE. 

Chop  the  leaves  of  fresh,  weU- washed  mint,  quite  fine ;  mix 
equal  quantities  of  mint,  moist  sugar,  and  good  vinegar,  about 
two  tablespoonfrds  of  each. 

201.   RIBS  OR   TARGET  OF  LAMB. 

Follow  the  preceding  receipt,  allowing  an  hour  less  time ;  serve 
as  directed,  omitting  the  lemon  and  butter.  Mint-sauce  always 
required  with  roast  lamb. 

202.    SADDLE   OF  LAMB. 

A  saddle  will  weigh  about  eight  poimds.  Cover  it  with 
paper,  and  roast  (basting  constantly)  before  a  good  fire  for  two 
hours ;  half  an  hour  before  serving,  remove  the  paper ;  dredge 
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tbe  lamb  with  baked  flotir,  and  baste  till  nicely  browned.  Place 
the  saddle  on  a  hot  dish ;  pour  off  the  fat ;  add  a  teacupfnl  of 
boiling  water  and  a  saltspoonful  of  salt  to  the  gravy  dripped  from 
the  lamb ;  pour  it  into  the  dish  (not  over  the  lamb),  and  send 
to  table  immediately ;  serve  mint-sauce  in  a  tureen. 

203.   HAUNCH   OP  LAMB. 

A  haunch  being  thick,  requires  to  be  roasted  at  a  distance, 
allowing  seventeen  minutes  to  the  pound ;  in  all  else,  follow  the 
preceding  receipt. 

204.  SHOULDER  OP  LAMB. 

A  shoulder  will  require  roasting,  before  a  good  fire,  twenty 
minutes  to  the  pound.  Ten  minutes  before  serving,  dredge  it 
with  baked  flour;  sprinkle  it  with  a  saltspoonful  of  salt,  and 
finish  with  half  an  ounce  of  dissolved  butter ;  pour  away  the 
dripping ;  add  half  a  teacupfiil  of  boiling  water  to  the  gravy. 
Place  the  lamb  on  a  hot  dish ;  pour  the  gravy  into  the  dish,  and 
serve,  with  mint-sauce,  made  with  equal  quantities  of  mint,  moist 
sugar,  and  vinegar. 

205.  ROAST   LEG   OP   LAMB. 

Follow  the  preceding  receipt,  allowing  twenty-two  minutes  to 
the  pound. 

206.   LAMB   CHOPS. 

Chops  should  be  cut  from  the  loin,  avoiding  the  chump  end ; 
each  should  be  the  width  of  the  bone.     Season  four  ounces  of 
fine  crumbs  of  bread  with  a  teaspoonfiil  of  salt,  a  saltspoonful  of 
white  pepper,  and  a  tablespoonful  of  finely  chopped  parsley ;  dip 
the  chops  into  beaten  eggy  then  into  the  crumbs,  and  fry  in 
lamb's  dripping  (at  a  distance  from  the  fire)  till  nicely  browned 
on  both  sides  (about  eighteen  minutes) ;  serve  on  a  hot  dish, 
with  fried  parsley  in  the  centre.     Pick  and  wash  a  large  bunch 
of  parsley,  and  let  it  remain  in  cold  water,  with  a  teaspoonful  of 
salt  in  it,  for  two  hours ;  put  half  a  pound  of  sweet  dripping  into 
the  frying-pan,  and,  while  boiling,  dip  the  parsley  in  three  times : 
it  should  be  crisp  and  green. 

207.   BOILED   LEG  OP  LAMB, 

Put  the  lamb  into  suflicient  cold  water  just  to  cover  it ;  boil 
up  quickly ;  skim ;  then  simmer  as  gently  as  possible  till  done. 
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allowing  nineteen  minutes  to  the  pound,  after  it  boils.  When  it 
has  simmered  three-quai-ters  of  an  hour,  add  a  dessertspoonful  of 
salt.  Serve  with  caper  sauce  made  as  follows : — Take  half  a  pint 
of  the  liquor  the  lamb  is  boiled  in  ;  stir  into  it  three  ounces  of 
butter,  kneaded  with  a  tablespooniul  of  baked  flour ;  boil  ten 
minutes ;  chop  a  tablespoonftd  of  capers ;  add  these ;  then  stir  in 
a  tablespoonful  of  thick  cream.  Place  the  lamb  on  a  hot  dish, 
the  skin  downwards ;  pour  over  half  of  the  sauce,  and  the  re- 
mainder serve  in  a  tureen ;  garnish  with  young  carrots  and 
mashed  or  whole  young  turnips. 

208.    BOILED   KECK  OF   LAMB. 

Put  a  neck  of  lamb  into  sufficient  cold  water  to  just  cover  it ; 
boil  up  quickly ;  skim ;  then  simmer  very  gently  for  an  hour. 
Knead  a  small  tablespoonful  of  baked  flour  with  two  ounces  of 
butter,  and  stir  into  the  third  of  a  pint  of  the  liquor  the  lamb  is 
boiled  in  ;  boil  ten  minutes ;  then  add  a  dessertspoonful  of  finely 
chopped  parsley ;  boil  fast  for  three  minutes.  Place  the  lamb 
on  a  hot  dish,  bones  downwards ;  pour  the  sauce  over,  and 
garnish  with  plain  boiled  young  turnips.     Serve  very  hot. 

Note. — The  liquor  will  make  excellent  'economical  soup' — see  receipt 
—or  can  be  added  to  any  stock. 

209.   MINCED   LAMB. 

(Second  dressing.) 
Mince  about  one  pound  of  either  roast  or  boiled  lamb  ;  season 
it  with  a  saltspoonftd  and  a  half  of  white  pepper,  two  saltspoon- 
fuls  of  salt,  the  sixth  part  of  a  nutmeg,  grated,  one  shalot,  finely 
chopped,  a  teaspoonfiil  of  chopped  parsley,  and  two  tablespoon- 
fuls  of  baked  flour ;  add  three-quarters  of  a  pint  of  gravy  (made 
with  the  bones)  and  two  ounces  of  butter ;  stir  firequently,  and 
simmer  gently  for  twenty  minutes.  Serve  with  a  wall  of  spinach 
round  the  dish.  Well  wash  and  pick  the  spinach,  put  it  into  a 
quart  of  boiling  water,  with  a  tablespoonful  of  moist  sugar  and 
a  dessertspoonful  of  salt ;  press  it  well  into  the  water,  and  boil 
fast  (uncovered)  for  a  quarter  of  an  hour ;  drain  and  press  out  all 
the  water.  Chop  it  fine,  put  it  into  a  saucepan,  with  half  an 
ounce  of  butter,  and'  stir  over  the  fire  till  it  boils ;  then  serve  as 
directed. 
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210.   CUBRIED   LAMB. 

(Second  dressing.) 

Cut  Tip  about  three-quarters  of  a  pound  of  cold  lamb  into  neat 
pieces  an  inch  square ;  trim  off  all  fat  and  skin.  Knead  a  tea- 
spoonful  of  flour,  a  tablespoonful  of  curry-powder,  and  a  quarter  of 
a  pound  of  good  butter  into  a  soft  paste ;  peel  and  slice  thin 
three  moderate-sized  onions,  and  fry  them  in  the  curry  butter 
till  tender  and  browned ;  then  put  in  the  lamb,  and  stir  for  ten 
minutes ;  add  a  small  teaspooniul  of  salt,  two  tablespoonfuls  of 
cocoa-nut  milk,  or  cream ;  stir  in  the  juice  of  a  small  lemon,  and 
serve  at  once,  with  plain  boiled  rice  in  a  separate  dish  or  placed 
ix)und  the  curry,  as  may  be  preferred.  Wash  half  a  pound  of  the 
best  rice,  throw  it  into  a  quart  of  hot  water,  with  a  teaspooniul  of 
salt,  and  boil  for  twenty  minutes ;  stir  frequently,  to  keep  each 
grain  separate ;  drain  on  a  sieve  before  the  fire  or  in  the  oven 
lor  three  minutes. 

211.   LAMB   CUTLETS,   WITH  WHITE   SAUCE. 

(Second  dressing.) 

Cut  up  any  joint  of  cold  roast  lamb  into  slices  the  third  of  an 
inch  thick ;  trim  them  into  neatly  formed  cutlets ;  season  four 
ounces  of  fine  crumbs  of  bread  with  a  saltspoonftd  of  white 
pepper,  two  saltspoonfuls  of  salt,  a  teaspoonful  of  mixed  sweet 
herbs  (in  fine  powder),  a  tablespoonful  of  finely  chopped  parsley, 
and  the  sixth  part  of  a  nutmeg,  grated ;  beat  one  egg,  dissolve 
an  ounce  of  butter.     Dip  the  cutlets  into  the  butter,  then  into 
the  crumbs ;  let  them  stand  in  a  cool  place  for  ten  minutes ;  then 
dip  them  into  the  egg,  and  again  into  the  crumbs,  and  fry  in  two 
ounces  of  dissolved  butter  for  ten  minutes.     Place  the  cutlets 
round  the  dish,  and  serve,  with   the  sauce  made   as  follows  : 
— Put  the  bones  of  the  lamb  into  a  saucepan,  with  a  pint  of 
cold  water,  a  small  onion,  two  cloves,  a  bay  leaf,  four  sprigs  of 
parsley,  a  sprig  of  thyme,  and  boil  till  reduced  to  half  a  pint ; 
knead  an  ounce  of  butter  with  a  dessertspoonful  of  baked  flour, 
and  stir  in  ;  boil  ^ye  minutes,  then  strain ;  put  the  sauce  again 
into   the  saucepan ;    add  the  well  beaten  yolks  of  two  eggs ; 
simmer  for  two  minutes,  and  serve  in  the  centre  of  the  cutlets. 
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212.   BROILED   BLADE-BONE   OF  LAMB. 

(Second  dressing.) 

Take  the  remains  of  a  shoulder  of  lamb,  and  score  it,  by  cut- 
ting the  meat  through  to  the  bone  at  half-inch  distances ;  rub  into 
the  incisions  a  teaspoonftil  of  white  pepper,  a  teaspoonftd  of  salt, 
and  a  saltspoonful  of  flour  of  mustard  ;  broil,  at  a  distance,  over 
a  clear  fire  for  a  quarter  of  an  hour ;  place  the  lamb  on  a  hot  dish, 
rub  it  well  over  with  butter  and  the  juice  of  a  lemon.  Serve 
very  hot. 

Note. — The  time  for  broiling,  and  the  quantity  of  seasoning,  must  depend 
on  the  quantity  of  meat  on  the  bone.  The  receipt  is  for  one  pound  and 
a  half,  or  more. 

213.    PELAU. 

(An  Indian  receipt.) 

Chop  three  onions,  a  quarter  of  a  clove  of  garlic,  and  a  quarter 
of  a  pound  of  Sultana  raisins ;  knead  two  tablespooniuls  of  curry- 
powder  with  two  ounces  of  butter,  and  fry  with  the  raisins  and 
onions  for  ten  minutes.  Trim  the  fat  off  five  lamb  cutlets,  put 
them  with  the  onions,  add  a  teaspoonful  of  salt,  and  simmer  for 
three-quarters  of  an  hour.  Wash  three-quarters  of  a  poimd  of 
rice,  put  it  into  a  pint  of  any  stock,  and  boil  slowly  for  a  quarter 
of  an  hour  ;  drain  off  the  gravy.  Add  to  the  rice  three  ounces 
of  butter  and  a  saltspoonful  of  salt ;  stir  till  it  becomes  a  bright 
yellow  colour;  then  put  in  suflicient  gravy  to  moisten  it,  the 
eighth  part  of  a  nutmeg,  grated,  the  grated  rind  of  half  a  lemon, 
a  quarter  of  a  saltspoonfiil  of  mixed  sweet  herbs ;  stir  and  simmer 
till  the  rice  is  quite  tender  (about  a  quarter  of  an  hour),  and 
every  grain  separate.  Add  a  gill  of  thick  cream  ;  lay  half  of  the 
rice  on  a  hot  dish,  add  the  strained  juice  of  half  a  lime  or  a 
lemon  to  the  cutlets;  lay  them  with  their  sauce  on  the  rice, 
cover  them  over  with  the  remainder,  and  serve  immediately. 

214.  LAMB  CUTLETS,  WITH  CUCUMBEES. 

Peel  three  cucumbers,  about  six  inches  long ;  cut  them  into 
two,  split  each  piece  into  three,  and  remove  the  seeds ;  put  the 
cucumbers  into  a  quart  of  cold  water,  with  a  tablespoonfiil  of  salt 
and  a  wineglassful  of  vinegar,  and  let  them  remain  for  three 
hours ;  drain  off  the  water.     Knead  a  quarter  of  a  pound  <sC 
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good  butter  with  two  dessertspoonfuls  of  dried  flour,  a  grain  of 
cayenne,  the  eighth  part  of  a  nutmeg,  grated,  and  a  teaspooniul  of 
sifted  loaf  sugar ;  put  it  into  a  bright  stewpan,  and  shake  over 
the  fire  till  of  a  pale  yellow  colour ;  then  put  in  the  cucumber 
and  simmer  very  gently  for  twenty  minutes ;  shake  the  pan  fre- 
quently ;  add  a  gill  of  stock  (No.  2)  ;  continue  to  simmer  for  ten 
minutes.  Add  the  strained  juice  of  a  small  lemon,  and  serve, 
poured  over  the  cutlets,  cooked  as  follows :  — Have  eight  cutlets 
from  the  best  end  of  the  neck,  trim  off  the  fat,  and  bare  the  bone 
about  an  inch.  Mix  a  saltspoonful  of  salt,  half  a  saltspoonfrd  of 
pepper,  and  a  dessertspoonful  of  finely  chopped  parsley ;  season 
the  cutlets,  and  fry  them  to  a  pale  brown  colour  in  dissolved 
butter  (a  quarter  of  a  poimd).  They  wiU  require  eighteen  minutes 
to  fiy  slowly. 

215.   STEWED   LAMB  AND   PEAS. 

Any  part  of  lamb  wiU  do,  but  the  neck  is  the  best ;  cut  it 
into  neat  chops  (about  one  pound  and  a  half) ;  season  with 
a  saltspoonful  and  a  half  of  salt,  a  saltspoonful  of  white  pepper, 
and  a  dessertspoonful  of  dry  flour  ;  fiy  in  butter  (an  oimce)  till  of 
a  pale  brown  colour  on  both  sides  (eight  minutes).  Chop,  quite 
small,  two  shalots  and  four  white  leaves  of  a  lettuce ;  put  them 
into  a  stewpan,  with  an  ounce  of  butter,  a  teaspoonful  of  sifted 
loaf  sugar,  two  leaves  of  tarragon,  and  a  teaspoonful  of  chopped 
parsley.  When  the  butter  is  dissolved,  put  in  the  chops  and 
three-quarters  of  a  pint  of  any  stock  or  water;  simmer  very 
gently  for  twenty  minutes.  Add  a  pint  of  very  young  fresh- 
shelled  peas,  half  a  saltspoonful  of  salt,  and  a  teaspoonful  of  loaf 
sugar ;  continue  to  simmer  till  the  peas  are  quite  tender  ;  which, 
if  young  and  fresh,  will  be  a  quarter  of  an  hour.  Place  the 
lamb  neatly  on  a  hot  dish,  pour  over  the  peas,  and  serve  at  once. 

216.    LAMB-PIE. 

Cut  about  two  pounds  of  neck  of  lamb  into  thin  chops ;  take 
off  nearly  all  the  fat  and  all  rough  pieces;  chop  the  bones  oflF 
short ;  season  with  three  saltspoonfuls  of  salt  and  two  saltspoon- 
fuls  of  white  pepper.  Put  the  meat  into  a  pie-dish  that  will  just 
contain  it,  and  pour  over  half  a  teacupful  of  cold  water.  Make 
a  paste  as  follows  : — Put  half  a  pound  of  dry  flour  into  a  basin  ; 
squeeze  the  juice  of  half  a  lemon  into  a  teacupful  of  cold  water. 
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and  mix  sufficient  into  the  flour  to  make  it  into  a  stiff  paste ; 
lay  it  on  the  paste-board,  knead  it  flat,  put  into  the  centre  seven 
ounces  of  good  butter,  roll  it  out  three  times,  always  the  same 
way ;  then  let  it  stand  for  two  or  three  hours ;  line  the  edge  of 
the  dish  with  strips  three-quarters  of  an  inch  broad ;  wet  the 
surface;  roll  the  remainder  out  as  nearly  as  possible  the  size 
of  the  dish,  cover  it,  press  the  edge  to  make  it  adhere ;  shave  off 
the  rough  edge  with  a.  sharp  knife,  notch  it  round  at  half-inch 
distances ;  make  a  small  hole  in  the  centre ;  ornament  with  leaves 
of  paste,  and  bake  in  a  weU  heated  over  for  an.  hour  and  a  half. 

217.   lamb's  fry. 

Have  a  lamb's  fry  of  about  one  pound  and  a  half  weight,  and 
quite  fresh ;  wipe  the  liver,  which  should  be  in  slices  the  third 
of  an  inch  thick,  dredge  it  with  baked  flour,  and  set  it  aside. 
Put  the  remainder  of  the  fry  into  a  quart  of  hot  water,  with  a 
teaspoonful  of  salt;  boil  up  for  three  minutes ;  drain ;  then  fold  the 
fry  in  a  clean  cloth  to  dry.  Eub  about  three  ounces  of  crumb  of 
bread  through  a  fine  wire  sieve ;  season  it  with  a  saltspoonftd  of 
salt,  the  sixth  part  of  a  nutmeg,  grated,  the  peel  of  half  a  lemon, 
grated,  half  a  saltspoonftd  of  white  pepper,  and  a  dessertspoonftil 
of  chopped  parsley ;  beat  one  fresh  egg ;  dip  each  piece  of  the  fry 
into  the  eggy  then  into  the  crumbs,  and  fry  in  butter  (six  ounces) 
till  of  a  pale  brown  colour  on  both  sides  (about  twelve  minutes)  ; 
drain  on  a  sieve  before  the  fire;  fry  the  liver  eight  minutes; 
place  it  round  the  dish,  and  the  remainder  of  the  fry  in  the 
centre;  garnish  with  firied  parsley.  Serve  very  hot,  with  or 
without  the  following  sauce  in  a  tureen : — Peel  and  wash  eight 
button  mushrooms,  chop  one  shalot ;  put  thtm  into  a  saucepan 
with  the  strained  juice  of  a  small  lemon,  a  wineglassftil  of 
Marsala,  a  saltspoonftil  of  sifi;ed  sugar ;  boil  up ;  add  a  teacupftil 
of  any  good  stock,  mixed  with  a  dessertspoonftd  of  baked  flour ; 
boil  and  skim  for  ten  minutes ;  then  serve. 

218.    LAMB'S-HEAD  and   PLUCK. 

"Well  wash  a  lamb's  head  and  pluck ;  put  them  into  a  large 
saucepan,  with  a  good-sized  onion,  a  quarter  of -a  clove  of  garlic, 
a  carrot,  a  turnip,  a  small  bunch  of  sweet  herbs,  three  cloves, 
a  laurel  leaf,  a  bay  leaf,  a  tablespoonftd  of  salt,  and  ^ve  pints  of 
cold  water ;  boil  up  quickly,  skim,  and  simmer  fox  ^jcl  \:kSs*Q;!t» 
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Take  them  out  of  the  saucepan ;  split  the  head ;  take  out  the 
tongue  and  brains,  and  fold  the  head  in  a  clean  cloth  to 
dry ;  mince  the  liver,  the  heart,  half  of  the  lights,  the  tongue 
(having  taken  off  the  skin),  and  the  brains ;  season  the  mince 
with  a  saltspoonfdl  of  salt,  two  saltspoonfuls  of  pepper,  a  grain  of 
cayenne,  the  sixth  part  of  a  nutmeg,  grated,  and  two  table- 
spoonfuls  of  baked  flour;  put  it  into  a  bright  stewpan,  with  a 
quarter  of  a  pound  of  butter,  three-quarters  of  a  pint  of  the 
liquor,  strained,  a  tablespoonful  of  mushroom  ketchup,  a  table- 
spoonftd  of  Harvey-sauce,  and  a  teaspoonftd  of  soy ;  stir  fre- 
quently, and  simmer  gently  for  half  an  hour ;  brush  the  head 
over  with  beaten  egg ;  strew  it  with  fine  dried  crumbs  of  bread, 
and  bake  it  in  a  moderate  oven  for  three-quarters  of  an  hour ; 
baste  frequently  with  dissolved  butter  (three  ounces) ;  place  the 
mince  on  a  hot  dish  and  the  head  (which  should  be  a  pale  brown 
colour)  in  the  centi*e. 


77 


BEEF. 

219.   ROAST  BEEP,  RIBS  OR  SIRLOIN. 

Beef  should  be  kept  a  week  or  ten  days  when  the  weather  will 

permit.     Wipe  the  joint  with  a  clean  cloth,  envelope  it  in  thin 

paper,  thickly  spread  with  sweet  beef-dripping ;  place  the  screen 

before  the  fire  half  an  hour  before  putting  down  the  beef,  hang  the 

joint  before  the  fire  for  the  first  quarter  of  an  hour  W6ar;  baste;  then 

withdraw  it  to  a  distance,  and  let  it  roast  slowly  till  done  ;  baste 

fi*equently  firom  the  commencement ;  half  an  hour  before  serving, 

dredge  it  slightly  with  baked  flour,  and  baste  with  two  ounces  of 

dissolved  butter;  place  the  beef  on  a  hot  dish  ;  pour  the  dripping 

off ;  add  a  teacupful  of  boiling  water  and  half  a  saltspooniul  of  salt 

to  the  gravy  dripped  firom  the  beef ;  pour  it  into  the  dish ;  garnish 

with  horseradish,  and  serve  at  once.     The  time  as  foUows; — 

To  be  under-done,  eleven  minutes  to  the  pound ;  with  the  gravy 

in,   fourteen  minutes;    to  be    well   done    through,    seventeen 

minutes ;  in  frosty  weather,  two  minutes  to  the  pound  must  be 

added  in  each  case. 

NoTB. — Horseradish,  scraped  or  grated,  or  made  into  sauce  as  follows, 
should  always  be  served  with  roast  beef. 

220.   HORSE-RADISH  SAUCE. 

Wash  a  good-sized  stick  of  horseradish ;  scrape  off  the  out- 
side, then  grate  it  to  powder ;  put  it  into  a  sauce-tureen,  with  a 
saltspooniul  of  flour  of  mustard,  half  a  saltspooniul  of  dry  salt, 
half  a  grain  of  cayenne,  and  four  tablespoonfrds  of  good  sweet 
cream ;  mix  well ;  then  add,  by  degrees,  two  tablespoonfuls  of 
French  vinegar  or  strained  lemon  juice. 

Note. — ^The  yolk  of  one  egg  and  three  tablespoonfiils  of  Lucca  oil  may 
be  substituted  for  the  cream. 

221.   BEEF,  WITH  ACID  SAUCE. 

(Second  dressing.) 
Chop  two  onions  and  one  mushroom,  put  them  into  a  stewpan, 
with  two  ounces  of  butter,  a  small  teaspoonful  of  salt,  a  salt- 
spoonfiil  of  pepper,  a  teaspooniiil  of  flour  of  mustard,  a  tea- 
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spoonM  of  grated  horseradish,  and  a  quarter  of  a  grain  of 
cayenne  ;  fry  till  the  onions  are  a  bright  brown  colour  ;  dredge 
in  a  dessertspoonful  of  baked  flour ;  add  a  wineglassful  of 
vinegar,  and  half  a  pint  of  beef  gravy ;  cut  some  neat  slices  of 
cold  beef  (three-quarters  of  a  pound),  without  fat  or  gristle; 
lay  them  in  the  stewpan,  and  simmer  as  gently  as  possible  for 
a  quarter  of  an  hour.  Stir  in  a  tablespoonful  of  any  wine,  and 
serve  immediately. 

222.   BEEP,  WITH  MUSHROOMS. 

(Second  dressing.) 

Cut  up  into  neat  slices  about  three-quarters  of  a  pound  of  cold 
roast  beef,  take  off  the  fat,  skin,  and  gristle ;  season  with  a  tea- 
spooniul  of  salt,  a  saltspoonful  of  pepper,  and  half  a  grain  of 
cayenne ;  rub  a  pie-dish  four  times  across  the  bottom  with  fresh- 
cut  garlic ;  put  in  half  of  the  beef,  one  finely  chopped  shalot, 
four  moderate-sized  mushrooms,  peeled  and  washed,  an  ounce  of 
butter,  in  small  pieces,  then  the  remainder  of  the  beef,  four  more 
mushrooms,  another  ounce  of  butter,  a  dessertspoonftd  of  vinegar, 
and  two  tablespoonfuls  of  beef  gravy ;  cover  closely,  and  bake 
in  a  moderate  oven  for  three-quarters  of  an  hour.  Serve  on  a 
very  hot  dish. 

223.   BEEF,   WITH   TRUFFLES. 

(Second  dressing.) 

Cut  up  into  thin  slices  about  a  poimd  of  cold  roast  beef;  take 
off  all  the  outside,  fat,  and  gristle  ;  chop  two  shalots  quite  small ; 
clean  and  cut  into  thin  slices  three  truffles ;  put  the  shalot  into  a 
pie-dish,  with  an  ounce  of  butter ;  season  the  beef  with  a  tea- 
spoonful  of  salt,  a  saltspoonful  of  pepper,  half  a  grain  of  cayenne  ; 
lay  half  of  it  in  the  dish,  spread  the  truffles  over,  put  in  an 
ounce  of  butter,  then  the  rest  of  the  beef;  pour  over  a  gill  of 
beef  gravy  and  a  tablespoonful  of  mushroom  ketchup ;  lay  on 
the  top  another  ounce  of  butter,  cover  closely  with  a  dish,  and 
bake  in  a  slow  oven  for  three-quarters  of  an  hour.  Turn  the 
beef  and  gravy  on  to  a  very  hot  dish,  and  serve. 

224.   BEEF,   WITH   SAVOURY   RICE. 

(Second  dressing.) 

Cut  some  slices  off  cold  sirloin  of  beef  a  quarter  of  an 
inch  thick  (about  a  pound  and  a  quarter) ;  trim  off  the  fat  and 
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gristle ;  dip  each  piece  into  fine  salad  oil,  and  then  into  lemon 
juice,  and  let  them  remain  for  two  hours ;  then  dredge  both  sides 
with  baked  flour,  and  season  with  a  small  teaspoonfol  of  salt,  a 
saltspoonful  of  pepper,  a  saltspoonfiil  of  flour  of  mustard,  a  salt- 
spooniul  of  loaf  sugar,  half  a  grain  of  cayenne,  and  two  shalots, 
finely  chopped.  Make  a  stewpan  hot,  rub  the  bottom  twice  across 
with  garlic,  put  in  two  ounces  of  butter,  and  when  it  is  dissolved 
put  in  the  beef;  add  half  a  pint  of  gravy,  and  half  a  teacupful  of 
pickled  mushrooms,  but  none  of  the  vinegar ;  shake  the  pan,  and 
simmer  very  gently  for  half  an  hour  ;  skim  firequently ;  add  two 
tablespooniuls  of  Marsala,  and  serve  inmiediately,  with  savoury 
rice  roimd  it. 

225.   SAVOUEY  RICE. 

Wash  half  a  pound  of  rice,  and  boil  it  in  a  quart  of  water  for 
ten  minutes  ;  then  drain ;  put  it  into  a  stewpan,  with  two 
ounces  of  butter,  a  teaspoonfal  of  salt,  a  teaspooniul  of  loaf 
sugar,  half  a  saltspoonful  of  white  pepper,  the  eighth  part  of  a 
nutmeg,  grated,  the  rind  of  half  a  lemon,  grated,  and  the  strained 
juice,  half  a  pint  of  good  gravy,  and  a  teaspoonful  of  chutney 
sauce ;  stir,  and  simmer  till  the  gravy  is  entirely  absorbed,  about 
a  quarter  of  an  hour.     Serve  immediately. 


226.   BEEF-PIE,   POTATO   CRUST. 

(Second  dressing.) 

Boil  five  potatoes,  mash  them  quite  smooth,  add  a  saltspoonful 
of  salt,  three  ounces  of  dissolved  butter,  and  the  beaten  yolk  of 
one  egg ;  beat  with  a  wooden  spoon  till  perfectly  light.  Cut  about 
three-quarters  of  a  pound  of  cold  roast  beef  into  thin  slices, 
take  off  the  fat,  skin,  and  gristle  ;  season  with  a  small  teaspoon^ 
of  salt  and  a  saltspoonful  of  pepper ;  spread  a  layer  of  potato  in 
a  shallow  pie-dish,  lay  in  the  beef,  pour  over  a  teacupful  of  beef 
gravy  and  a  tablespoonfiil  of  Harvey-sauce ;  cover  over  with 
potato ;  smooth  over  the  top  with  a  knife ;  bake  in  a  moderate 
oven  for  half  an  hour.     Serve  immediately. 

Note. — This  pie  may  be  made  of  any  cold  meat — poultry  or  fish — and  if 
preferred,  the  meat  can  be  minced.  It  will  be  found  veiy  good  if  carefully 
made. 
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227.   BEEP   CUTLETS  IN   PAPER. 

(Second  dressing.) 

Mince  as  fine  as  possible  three-quarters  of  a  pound  of  cold 
roast  beef,  two  ounces  of  fat  bacon,  one  mushroom,  and  three 
blades  of  chives,  or  half  of  a  shallot ;  add  a  saltspoonftd  of  salt,  a 
saltspoonful  of  pepper,  a  quarter  of  a  grain  of  cayenne,  a  mustard- 
spooniul  of  fresh-made  mustard,  the  yolk  of  one  egg  beaten  with 
a  tablespoonful  of  beef  gravy  and  a  dessertspoonful  of  sheny ; 
mix  well,  and  form  the  mince  into  six  cutlets ;  dip  them  into  dis- 
solved butter  (two  ounces),  dredge  them  lightly  with  dried  flour, 
and  stand  them  in  a  cold  place  for  an  hour.  Season  two  ounces 
of  fine  crumbs  of  bread  with  a  saltspoonful  of  mixed  sweet 
herbs,  in  powder,  half  a  saltspoonful  of  salt,  and  the  eighth  part 
of  a  nutmeg,  grated ;  beat  one  egg,  dip  each  cutlet  into  the  egg, 
then  into  the  crumbs.  Butter  thickly  six  half-sheets  of  foolscap 
paper,  put  in  the  meat,  fold  over  the  edges  to  the  form  of  a  small 
cutlet,  place  them  on  a  tin  dish,  and  bake  in  a  moderate  oven  for 
twenty-five  minutes.     Serve  in  the  paper. 

228.  BEEP  CUTLETS,  WITH  MASHED  POTATOES. 

(Second  dressing.) 

Cut  into  small  pieces  three-quarters  of  a  pound  of  cold  roast 
beef,  pound  it  in  a  mortar  till  in  a  paste  ;  season  with  a  saltspoon- 
ful of  pepper,  a  saltspoonful  of  salt,  a  quarter  of  a  grain  of  cayenne, 
the  eighth  part  of  a  nutmeg,  grated,  a  small  teaspoonful  of  good 
anchovy-sauce,  a  mustardspoonful  of  fresh-made  mustard,  one 
shalot  pounded,  and  the  strained  juice  of  a  lemon ;  mix  in  a 
tablespoonful  of  beef  gravy,  add  two  ounces  of  dissolved  butter. 
Form  the  paste  into  six  cutlets,  dip  them  into  dissolved  butter, 
dredge  diied  flour  over  both  sides ;  dip  them  into  beaten  egg, 
strew  them  over  with  fine  crumbs  of  bread ;  dip  them  again  into 
egg,  and  dredge  over  more  crumbs.  Place  them  in  a  bright  tin 
dish,  with  a  piece  of  butter  as  big  as  a  nut  on  each,  and  bake  in  a 
quick  oven  for  a  quarter  of  an  hour,  or  fry  them  in  a  little  butter. 
Boil  seven  or  eight  potatoes,  drain  off*  the  water,  beat  them  with 
a  wooden  spoon  till  in  fine  powder  ;  add  two  ounces  of  butter,  a 
small  teaspoonful  of  salt,  two  tablespoonfuls  of  cream  or  new 
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milk ;  beat  till  quite  light.     Serve,  on  a  very  hot  dish,  in  the  form 
of  a  cone,  and  place  the  cutlets  round. 

Note. — Tlii3  dish  may  be  served  with  broiled  nmshrooms,  spinach,  or 
endive  instead  of  potatoes. 

229.   MINCED   BEEF,   WITH   ITALIAN  PASTE. 

(Second  dressing.) 
Mince  one  pound  of  cold  roast  beef,  free  from  fat  or  skin  ;  peel 
and  chop  one  large  mushroom  and  two  shalots;  put  them  with 
the  mince,  and  season  with  a  saltspoonftil  and  a  half  of  white 
pepper,  two  saltspoonfuls  of  salt,  a  saltspooniul  of  flour  of 
mustard,  the  tenth  part  of  a  nutmeg,  grated,  and  a  tablespoonful 
of  baked  flour ;  cover  it  over,  and  let  it  stand  till  the  paste  is 
made.  Rub  an  oimce  of  fresh  butter  into  six  oimces  of  baked 
flour ;  moisten  with  the  yolk  of  a  large  egg,  beaten  with  a  wine- 
glassful  of  cold  water;  knead  to  a  firm  smooth  paste:  EoUitout 
the  eighth  of  an  inch  thick,  cut  it  into  strips  the  third  of  an  inch 
wide,  and  three  inches  long,  and  let  it  stand  in  an  airy  place  two 
or  three  hours ;  then  dry  it  in  a  quick  oven  for  ^ve  minutes ; 
have  a  pint  of  good  gravy  or  stock,  put  into  it  two  tablespoon- 
fuls  of  grated  Parmesan  cheese,  a  teaspoonful  of  made  mustard, 
a  saltspooniul  of  salt ;  boil  up,  put  in  the  paste,  and  boil  for  half 
an  hour.  Put  the  mince  into  a  stewpan,  with  a  gill  and  a  half  of 
good  gravy,  a  teaspoonful  of  soy,  a  teaspoonful  of  chutney,  and 
two  tablespoonfiils  of  Harvey-sauce ;  simmer  very  gently  for 
half  an  hour.  Drain  the  paste  on  a  sieve,  lay  it  roimd  the  dish ; 
put  the  mince  in  the  centre,  and  serve  very  hot. 

230.  AITCH-BONE  OF  BEEF,  BOILED. 
Put  the  joint  into  an  iron  pot,  and  cover  it  with  cold  water ; 
boil  up,  skim,  then  simmer  as  gently  as  possible  till  done.  To  be 
slightly  under-done,  allow  eleven  minutes  to  the  pound ;  just  done, 
twelve  minutes ;  and  well-done,  thirteen  minutes,  afl^r  at  boil- 
ing heat.  In  frosty  weather,  add  a  quarter  of  an  hour  to  the 
whole  time.  If  carrots  be  boiled  with  the  beef,  they  wiU  require 
an  hour  and  three-quarters  or  two  hours,  according"*  to  size. 
Place  the  beef  on  a  hot  dish,  the  broad  side  downwards ;  pour 
over  it  three-quarters  of  a  pint  of  the  liquor,  garnish  with  carrots 
and  serve. 

NoTH, — Reserve  the  liquor  in  an  earthen  pan  for  sonp.    For  second 
dressings  of  salt  beef,  see  '  Plain  Cooking  '  receipts — also  for  soups. 
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231.   STEWED  BKISKET  OF  BEEF,  WITH  FRENCH  BEANS. 

Have  a  neatly  cut  square  piece  of  brisket  of  beef,  about  seren 
pounds ;  hang  it  before  a  quick  fire  for  half  an  hour  to  brown  ; 
baste  it  weU ;  put  it  into  a  stewpan,  with  three  chopped  onions, 
fried  brown,  and  sufficient  water  to  reach  the  top,  but  not  quite 
cover  it ;  boil  up,  and  skim ;  then  add  a  teaspooniiil  of  pepper,  a 
teaspoonful  of  fresh-made  mustard,  a  dessertspoonful  of  soy,  a 
tablespoonful  of  anchovy-sauce,  a  teaspoonful  of  moist  sugar,  two 
tablespoonfUs  of  mushroom  ketchup,  the  eighth  part  of  a  nutm^, 
grated,  and  a  dessertspoonful  of  vinegar ;  simmer  gently  for  four 
hours  and  a  half,  skimming  frequently ;  add  one  pound  of  Fr«ich 
beans,  strung,  and  washed  in  salt  and  water,  but  not  cut,  a  wine- 
glassful  of  vin^ar,  mixed  with  a  tablespoonful  of  baked  flour ; 
continue  to  simmer  another  hour,  and  serve— the  beef  in  the 
centre,  and  the  beans  roimd  the  dish. 

232.     BRISKET   OF  BEEF,   STEWED  WITH  PICKLES. 

Have  a  nicely  cut  piece  of  brisket,  about  six  pounds ;  hang  it 
before  a  good  fire  to  roast  for  one  hour ;  dredge  it  lightly  with 
flour,  and  baste  well.  Chop  one  onion,  cut  into  half-inch  squares, 
one  carrot,  one  turnip,  and  a  small  head  of  celery  ;  put  them  into 
a  stewpan,  with  two  oimces  of  butter,  and  fiy  till  brown ;  lay  in 
the  beef,  with  a  pint  and  a  half  of  stock  or  water ;  boil  up 
quickly ;  skim ;  then  simmer  very  gently  for  two  hours.  Mix 
together  a  tablespoonful  of  flour,  a  teaspoonful  of  mustard,  a  tea- 
spoonful of  sugar,  a  teaspoonful  of  curry-powder,  a  saltspoonful 
of  pepper,  a  dessertspoonful  of  soy,  a  dessertspoonful  of  anchovy- 
sauce,  two  tablespoonfuls  of  Harvey-sauce,  a  tablespoonful  of 
mushroom  ketchup,  and  two  tablespoonfuls  of  the  vinegar  of 
mixed  pickles ;  stir  these  into  the  gravy,  and  continue  the  sim- 
mering two  hours  longer,  skimming  frequently ;  add  a  breakfast- 
cupful  of  mixed  pickles,  cut  into  inch  lengths ;  simmer  another 
hour ;  then  serve  very  hot. 

233.    STILTON   OF  BEEF,   STEWED. 

Two  ribs  of  beef,  boned,  and  rolled  by  the  butcher.  Follow 
the  preceding  receipt,  simmering  only  three  hours  instead  of 
five.     Weight,  about  seven  poimds. 
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234.  SPICED  AND  PRESSED  BEEP. 

Have  a  piece  of  brisket  of  beef,  twelve  inches  long  and  seven 
wide.  Mix  well  together  the  following  ingredients,  and  rub  into 
the  beef  on  both  sides  : — Two  pounds  of  salt,  an  ounce  and  a  half 
of  saltpetre,  half  an  ounce  of  salt  of  prunella,  a  quarter  of  a  pound 
of  moist  sugar,  a  quarter  of  a  drachm  of  powdered  cloves,  a  quarter 
of  a  drachm  of  powdered  mace,  half  a  drachm  of  powdered  allspice, 
a  quarter  of  an  ounce  of  black  pepper,  a  quarter  of  an  ounce  of 
bruised  mustard-seed,  a  drachm  of  bruised  coriander-seeds,  and  a 
clove  of  garlicj  chopped  fine.  Let  the  beef  remain  in  this  pickle 
^ye  days,  turning  and  rubbing  it  daily.  Dress  it  as  follows  : — 
Put  the  beef  into  plenty  of  cold  water ;  boil  up  quickly ;  skim  ; 
then  simmer  as  gently  as  possible  for  four  hours ;  take  it  out, 
remove  the  bones, roll  it  up,  skin  outwards,  as  tightly  as  possible; 
sew  it  up  in  a  strong  cloth,  and  simmer  for  two  hours  longer ; 
put  it  between  two  boards,  with  a  heavy  weight  upon  the  upper 
one.  When  cold,  take  off  the  cloth  :  may  glaze  or  not,  as  pre- 
ferred, when  served. 

235.    FILLET   OF   BEEP. 

Have  a  piece  of  the  under-side  of  sirloin  of  beef,  about  three 
pounds.  Mix  the  strained  juice  of  a  lemon  with  a  teaspooniul  of 
salt,  a  saltspooniul  of  pepper,  a  saltspooniul  of  sugar,  and  a  finely 
chopped  onion  ;  rub  this  well  into  the  beef,  and  let  it  remain  all 
night.  Take  off  the  skin  and  fat ;  lard  the  round  side  thickly 
and  deeply  with  fat  bacon.  Put  a  slice  of  fat  bacon  into  a  stew- 
pan  ;  place  the  beef  upon  it ;  cover  the  larding  with  writing 
paper,  thickly  buttered ;  put  round  the  beef  a  carrot,  an  onion, 
half  a  head  of  celery,  all  sliced,  a  piece  of  garlic  as  big  as  a  pea, 
the  trimmings  of  the  beef,  four  sprigs  of  parsley,  one  sprig  of 
thyme,  a  laurel  leaf,  a  bay  leaf,  two  cloves,  two  allspice,  four 
peppercorns,  a  saltspooniul  of  salt,  half  sl  saltspoonfiil  of  pepper, 
and  sufiicient  stock  (No.  1)  just  to  reach  the  larding;  put  the 
stewpan  over  a  brisk  fire  for  a  quarter  of  an  hour ;  then  place  it 
where  it  will  simmer  very  gently  for  two  hours.  Take  out  the 
beef;  place  it  in  a  slow  oven ;  rub  the  gravy  through  a  fine 
sieve ;  take  off  all  the  fat.  Mix  a  dessertspoonful  of  baked  fiour 
with  a  tablespoonful  of  mushroom  ketchup  and  a  tablespoonfbl  oC 
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either  wine  or  brandy,  and  stir  into  the  gravy ;  boil  quickly  for 
eight  minutes.  Place  the  beef  on  a  dish ;  take  off  the  paper ; 
pour  the  sauce  into  the  dish,  and  serve  immediately. 

236.   BROILED  RUMP  STEAK. 

Have  the  steak  cut  half  an  inch  thick,  and  in  one  piece.  Put 
it  on  the  gridiron,  over  a  bright  quick  fire,  till  done ;  eight  minutes, 
under-done ;  ten  minutes,  with  the  gravy  in ;  twelve  minutes, 
well-done.  Put  it  on  a  hot  dish,  rub  an  ounce  of  butter  quickly 
over  both  sides,  and  sprinkle  it  with  half  a  saltspoonful  of  salt 
and  a  quarter  of  a  saltspoonful  of  pepper.     Serve  immediately, 

NoTB. — Use  steak-tongs  for  tumiBg,  or  if  you  have  not  those,  place  a  fork 
in  the  fat. 

237.   RUMP  STEAK,   SAVOURY,  WITH  FRIED   POTATOES. 

Have  the  steak  cut  half  an  inch  thick,  broil  it  as  directed  in 
the  preceding  receipt,  have  ready  two  shalots,  chopped  fine,  and 
the  strained  juice  of  a  lemon ;  pour  the  juice  over  the  steak,  and 
sprinkle  it  with  the  shalot.  Serve  very  hot,  with  fried  potatoes 
round  the  dish. 

238.    FRIED   POTATOES. 

Pare  and  cut  into  slices,  the  eighth  of  an  inch  thich,  six  pota- 
toes, throw  them  into  boiling  fat,  more  than  suflicient  to  cover 
them,  and  fiy  to  a  pale  brown  colour,  ten  minutes ;  then  serve. 

239.   STEWED   RUMP   STEAK. 

Let  the  steak  be  well  kept  and  evenly  cut,  three-quarters  of  an 
inch  thick,  and  about  one  pound  and  a  half  weight ;  dredge  it 
with  baked  flour ;  make  a  stewpan  hot,  rub  it  three  times  across 
with  garUc,  put  in  two  ounces  of  butter  and  the  steak,  and  jfry 
both  sides  brown ;  add  three-quarters  of  a  pint  of  good  gravy  or 
stock  (No.  1),  a  saltspoonful  of  salt,  a  saltspooniul  of  pepper,  half 
a  grain  of  cayenne,  a  mustard  spoonful  of  fresh-made  mustard ; 
boil  up  quickly,  skim,  and  set  it  where  it  will  simmer  very  gently. 
Clean,  and  cut  into  small  balls,  with  a  scoop,  one  carrot,  one 
turnip,  the  white  part  of  a  small  head  of  celery ;  peel  twelve 
small  white  onions  and  twelve  button  mushrooms ;  dissolve  two 
ounces  of  butter,  and  fiy  the  vegetables  till  of  a  pale  brown  colour. 


STEWED  RUMP  STEAK,      RUMP  STEAK  PIE.  85 

When  the  steak  has  been  simmering  an  hour,  put  in  the  vege- 
tables, skim  constantly,  and  continue  to  simmer  twenty  minutes. 
Mix  a  tablespoonful  of  baked  flour,  a  tablespoonfdl  of  mushroom 
ketchup,  a  teaspoonftil  of  soy,  a  teaspooniul  of  anchovy-sauce,  the 
strained  juice  of  a  lemon,  and  when  quite  smooth,  stir  it  into  the 
gravy  ;  simmer  ten  minutes  longer,  add  half  a  gill  of  port  wine, 
and  serve  immediately. 

240.    STEWED   RUMP  STEAK,   WITH   OYSTERS. 

Have  a  rump  steak  three-quarters  of  an  inch  thick,  to  weigh  one 
pound  and  a  quarter,  and  two  dozen  of  fresh-opened  oysters.  Put 
into  a  stewpan  an  onion,  sliced,  half  a  carrot,  sliced,  aCnd  two  ounces 
of  butter ;  when  the  butter  is  dissolved,  lay  in  the  steak,  and 
slightly  brown  both  sides;  strain  the  liquor  of  the  oysters,  and  put 
in  suflicient  to  reach  the  surface  of  the  steak,  but  not  to  cover  it ; 
add  a  saltspooniul  of  pepper,  a  mustardspoonful  of  fresh-made 
mustard,  one  clove,  three  allspice,  a  small  blade  of  mace,  four 
sprigs  of  parsley,  and  simmer  very  gently  for  an  hour  and  a  half; 
take  out  the  steak,  strain  the  gravy,  mix  with  it  a  tablespoonfrd  of 
baked  flour,  boil  up ;  put  back  the  steak ;  take  off"  the  beards,  and 
put  in  the  oysters ;  simmer  six  minutes,  and  serve. 

241.   RUMP  STEAK,   WITH  SHARP  SAUCE. 

Cut  the  steak,  about  one  poimd  and  a  half,  three-quarters  of 
an  inch  thick ;  rub  a  stewpan  six  times  across  the  bottom  with 
garlic ;  put  in  the  steak,  with  two  ounces  of  butter,  and  brown  it 
on  both  sides.  Season  with  a  teaspoonful  of  salt,  a  saltspoonful 
of  pepper,  a  teaspoonful  of  grated  horseradish,  a  teaspoonful  of 
chopped  chives  or  shalot,  a  teaspoonful  of  chopped  parsley,  a 
mustardspoonftd  of  mustard,  a  teaspoonfrd  of  moist  sugar ;  add 
the  strained  juice  of  a  lemon  and  six  tablespoonfuls  of  good 
gravy ;  simmer  gently  for  three-quarters  of  an  hour.  Peel  and 
chop  quite  small  two  moderate-sized  mushrooms  and  one  truffle ; 
put  them  into  a  small  saucepan,  with  half  a  gill  of  vinegar ;  boil 
quickly  ten  minutes.  Add  this  to  the  steak,  continue  to  sinmier 
three-quarters  of  an  hour,  then  serve. 

242.   RUMP  STEAK  PIE. 

Have  about  one  pound  and  a  half  of  tender  rump  steak,  cut 
the  third  of  an  inch  thick,  divide  it  into  two-inch  pieces ;  season. 
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with  two  saltspocnfuls  of  salt,  a  saltspooniul  and  a  half  of  pepper ; 
grease  the  edge  of  a  ten  inch  pie-dish,  lay  in  the  steak,  add  half 
a  gill  of  gravy  or  water,  with  a  teaspoonfiil  of  Oude-sauce  in  it. 
Make  a  paste  as  follows : — Moisten  half  a  pound  of  flour  with  half 
a  gill  of  cold  water  and  the  juice  of  half  a  lemon ;  knead  to  a  firm 
paste;  lay  it  flat  on  the  board,  put  in  seven  ounces  of  good 
butter,  roll  out  four  times ;  each  time  dredge  it  slightly  with 
flour ;  let  it  stand  two  hours  in  a  cool  place.  Take  a  sixth  part 
of  the  paste,  roll  it  out,  and  line  the  edge  of  the  dish ;  moisten 
it  with  water,  roll  out  the  remainder  to  the  size  of  the  dish,  put 
it  over,  press  rotmd  the  edge  with  the  thumb ;  trim  with  a  sharp 
knife,  notch  at  inch  distances :  make  a  hole  in  the  centre,  orna- 
ment to  &ncy,  and  bake  in  a  moderate  oven  for  two  hours  and  a 
quarter.     Serve  immediately. 

243.    RUMP  STEAK  PUDDING. 

Prepare  and  season  the  steak  as  directed  in  the  preceding 
receipt ;  make  a  paste  with  half  a  pound  of  flour,  and  seven 
ounces  of  beef-suet,  finely  chopped.  Grease  a  pint  pudding-basin, 
lay  in  the  paste ;  press  it  to  an  equal  thickness  all  round ;  put  in  the 
steak  and  the  gravy  or  water,  cover  over  with  a  circular  piece  of 
paste ;  press  it  to  make  it  adhere  ;  tie  a  cloth  over ;  put  it  into 
boiling  water,  and  boil  for  four  hours.  Turn  out  careftdly,  and 
serve  inmiediately. 

244.   POTTED   BEEP. 

Take  underdone  cold  roast  beef,  any  part ;  cut  off  the  fat, 
gristle,  and  outside  pieces ;  pound  in  a  mortar  till  in  a  paste ; 
to  one  poimd  of  beef  add  a  saltspoonful  of  salt,  a  teaspoonfiil  of 
anchovy- sauce,  a  saltspoonfiil  of  white  pepper,  a  quarter  of  a  grain 
of  cayenne,  the  eighth  part  of  a  nutmeg,  grated,  a  mustard- 
spoonfiil  of  fi'esh-made  mustard,  a  tablespoonfiil  of  beef  gravy,  and 
three  ounces  of  dissolved  butter ;  press  it  into  a  raised  pie-dish 
or  pots ;  smooth  over  the  top  with  a  knife,  and  pour  over  an  ounce 
of  dissolved  butter.     To  be  kept  in  a  cool  place. 

245.   OX  PALATES,  STEWED. 

Take  two  palates,  put  them  into  hot  water  for  an  hour ;  wash 
them  in  three  waters,  take  off  the  black  skin,  and  cut  each  palate 
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into  six  pieces.  Put  into  a  stewpan  four  slices  of  fiit  bacon,  one 
onion,  sliced,  one  carrot,  sliced,  a  piece  of  garlic  the  size  of  a  pea, 
a  saltspoonful  of  mixed  herbs,  three  cloves,  a  saltspoonful  of 
sugar,  a  saltspoonful  of  pepper,  a  saltspoonful  of  curry-powder ; 
stand  it  over  the  fire  to  brown  the  vegetables ;  add  a  pint  of 
good  stock,  a  tablespoonful  of  brandy,  a  tablespoonful  of  vine- 
gar, put  in  the  palates  ;  simmer  gently  for  four  hours,  and  skim 
frequently.  Take  out  the  palates,  skim  off  every  particle  of  fet, 
and  strain  the  gravy.  Mix  a  tablespoonful  of  rice  flour  with  a 
tablespoonful  of  mushroom  ketchup  and  a  dessertspoonful  of  soy, 
and  stir  in  to  thicken  the  gravy ;  put  in  the  palates,  and  simmer 
another  hour ;  add  a  wineglassful  of  port  wine,  and  serve  im- 
mediately. 

246.  BOILED  OX  TONGUE. 

If  a  dried  tongue,  soak  it  for  twelve  hours ;  put  the  tongue 
into  cold  water,  enough  to  well  cover  it;  boil  up,  and  skim; 
simmer  very  gently  till  done.  A  large  tongue,  to  be  welUdone^ 
will  require  six  hours  firom  the  time  of  putting  it  on,  and  a 
small  one,  from  four  to  five  hours.  Take  off  the  skin,  trim  the 
fiit,  and  cut  off  the  rough  part  of  the  root.  Have  a  nicely  cut 
fidll  of  foolscap  paper,  put  it  round  the  root,  fasten  it  with  two 
small  silver  skewers,  and  serve. 

247.  ROLLED  OX  TONGUE. 

Have  a  fine  pickled  tongue ;  put  it  into  a  large  iron  pot,  and 
cover  it  with  cold  water ;  simmer  gently  for  six  hours ;  take  off 
the  skin,  trim  off  the  outside  of  the  root,  and  pidl  out  the  bones ; 
roll  the  tongue,  the  &t  inside,  and  press  it  into  a  round  tin  (a 
cake-tin  will  do)  that  will  just  contain  it ;  put  a  plate  over  the 
tin  with  a  heavy  weight  upon  it,  and  let  it  remain  till  cold.  To 
be  served  at  breakfast,  lunch,  or  supper. 

248.   POTTED   TONGUE. 

Cut  some  (cold  boiled)  tongue  into  thin  slices,  a  little  of  the 
fet  also;  pound  it  to  a  paste  in  a  mortar.  To  one  pound  of 
tongue  add  a  teaspoonful  of  fresh-made  mustard,  the  eighth  part 
of  a  nutmeg,  grated,  a  saltspoonftd  of  white  pepper,  a  quarter  of 
a  grain  of  cayenne,  and  two  ounces  of  dissolved  firesh  butter ; 
press  the  meat  into  a  raised  pie-dish  or  into  pots ;  smooth  over 
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the  top  with  a  knife,  and  pour  over  an  ounce  of  dissolved* 
butter. 

Note. — There  are  various  ways  of  preparing  meat  for  potting;  but  this 
way  is  simple  and  always  digestible,  if  good  materials  be  used. 

249.   TRIPE,   FRICASSEED,   WHITE,   WITH   ONIONS. 

The  tripe  must  be  quite  fresh.  Have  about  two  pounds ;  cut 
it  into  pieces  three  inches  long  and  two  broad ;  wash  it  in  cold 
water,  and  dry  it  with  a  cloth.  Lay  the  tripe  in  a  bright  stew- 
pan,  with  a  pint  and  a  half  of  new  milk ;  simmer  as  gently  as 
possible  for  two  hours;  stir  frequently  to  prevent  the  tripe 
burning  to  the  bottom.  Peel  six  or  eight  moderate-sized  onions ; 
put  them  in  with  the  tripe,  and  simmer  for  half  an  hour ;  then 
take  them  out  and  chop  them  quite  small ;  season  them  with  a 
teaspooDful  of  salt,  a  teaspoonftil  of  loaf  sugar,  a  teaspoonfdl  of 
flour  of  mustard,  a  saltspoonful  of  white  pepper,  and  the  tenth 
part  of  a  nutmeg,  grated.  .  Add  two  dessertspoonftds  of  baked 
flour ;  stir  them  into  the  milk,  and  simmer  a  quarter  of  an  hour 
longer.  Add  half  a  gill  of  thick  cream  or  two  ounces  of  fresh 
butter,  stirred  quickly  into  the  sauce.     Serve  at  once,  very  hot. 

Note. — The  receipt  is  written  for  tripe  that  has  been  deaned  and  boiled 
by  a  tripe  dresser. 

250.   FRICASEE   OF   TRIPE,   BROWN. 

Slice  thin  two  Spanish  onions,  mince  fine  one  large  mush- 
room or  two  truffles ;  put  these  into  a  stewpan  with  a  quarter 
of  a  pound  of  butter,  a  saltspoonful  of  salt,  a  saltspoonfiil  of 
pepper,  the  sixth  part  of  a  nutmeg,  grated,  a  saltspoonful  of  brown 
sugar,  a  saltspoonftd  of  flour  of  mustard,  six  drops  of  tarragon 
vinegar,  and  a  tablespoonftil  of  baked  flour ;  shake  the  stewpan 
to  prevent  the  onions  burning,  and  let  them  braise  till  brown. 
Add  three-quarters  of  a  pint  of  stock  (No.  2)  and  a  tablespoon- 
ful  of  Twoa.  or  brandy.  Cut  the  tripe  (two  pounds)  into  neat  pieces, 
three  inches  long,  scald  it  for  a  quarter  of  an  hour ;  dry  it  in  a 
cloth,  and  place  it  in  the  stewpan ;  simmer  very  gently  for  two 
hours  and  a  half.  Add  the  juice  of  a  large  lemon  and  a  glass  of 
white  wine.     Serve  very  hot. 

251.   FRIED   TRIPE,   WITH   SHALOT   SAUCE. 

Well  wash  two  pounds  of  tripe  in  cold  water,  and  cut  it  into 
pieces  three  inches  long  and  two  broad ;  put  it  into  a  stewpan, 
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with  a  quart  of  cold  water,  a  dessertspoonful  of  vinegar,  a  tea- 
spoonful  of  mustard,  and  a  teaspoonful  of  salt ;  simmer  two 
hours;  drain,  and  roll  the  tripe  in  a  cloth  to  dry.  Make  a 
batter  with  four  tablespoonfuls  of  baked  flour,  two  tablespoonfuls 
of  olive  oil  or  oiled  butter,  the  third  of  a  pint  of  tepid  water,  and 
three  eggs ;  well  mix  and  beat  the  batter  for  half  an  hour ;  dip 
each  piece  of  tripe  into  the  batter,  and  fry  in  oil,  butter,  or  lard, 
using  sufficient  of  either  to  cover  the  tripe ;  fry  to  a  pale  yellow- 
brown  colour  (eighteen  minutes).  Serve,  placed  in  a  circle  on 
a  very  hot  dish,  with  the  following  sauce  in  a  tureen. 

252.   SHALOT   SAUCE. 

Peel  and  chop  twelve  shalots  and  a  quarter  of  a  clove  of  garlic, 
put  them  into  a  small  saucepan,  with  the  strained  juice  of  a 
lemon,  a  teaspoonful  of  finely  grated  horseradish,  a  teaspoonful  of 
fresh-made  mustard,  a  saltspoonful  of  salt,  half  a  grain  of  cayenne, 
and  half  an  oimce  of  butter;  stir  over  a  brisk  fire  for  five 
minutes.  Add  the  third  of  a  pint  of  new  milk ;  stir  five  minutes 
more ;  beat  the  yolk  of  a  fresh  egg  with  half  a  gill  of  thick 
cream  ;  stir  it  into  the  sauce,  boil  two  minutes,  and  serve. 

253.   STEWED   COW-HEEL. 

Have  a  fine  fi-esh-boiled  cow  heel,  cut  off  the  meat  into  pieces 
two  inches  square ;  put  the  bones  and  trimmings  into  a  saucepan, 
with  half  a  pound  of  gravy  beef,  a  sliced  onion,  half  a  carrot, 
half  a  head  of  celery,  two  cloves,  four  allspice,  six  peppercorns,  a 
saltspoonful  of  salt,  a  teaspoonful  of  sugar,  a  saltspoonful  of 
mustard,  and  a  quart  of  water ;  simmer  for  three  hours,  and 
skim  frequently.  Strain  and  skim  off  all  the  fet.  Put  the  pieces 
of  cow-heel  into  a  stewpan,  pour  over  the  gravy,  add  two  table- 
spoonfuls of  chutney-sauce,  a  dessertspoonful  of  soy,  a  saltspoonful 
of  salt,  a  saltspoonful  of  pepper,  a  grain  of  cayenne,  a  saltspoonful 
of  tarragon  vinegar,  and  a  tablespoonfiil  of  mushroom  ketchup ; 
simmer  gently  for  three  hours.  Knead  two  ounces  of  butter 
with  a  tablespoonful  of  baked  flour,  and  stir  in ;  simmer  twenty 
minutes  longer,  and  serve. 

Note. — Six  or  eight  small  mushrooms  put  in  half  an  hour  before  serving 
will  be  found  an  improyemont. 
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254.  PBIBD   COW-HEEL,  WITH  ONION  FRITTEBS. 

Clean  a  fine  cow-heel,  and  boil  it  till  very  tender,  two  hours ; 
take  out  all  the  bones,  place  the  meat  compactly  together,  and  put 
it  between  two  boards  with  a  heavy  weight  on  the  top ;  when 
cold,  cut  it  into  neat  round  slices  the  sixth  of  an  inch  thick.  Peel 
a  Spanish  onion  or  two,  and  cut  into  the  same  number  of  slices 
as  you  have  of  cow-heel.  Make  a  batter  with  three  eggs,  four 
tablespoonfuls  of  dried  flour,  half  a  pint  of  milk,  and  half  a  gill 
of  cream ;  beat  it  for  half  an  hour ;  dip  each  piece  of  cow-heel 
and  each  slice  of  onion  into  the  batter,  and  fiy  (or  boil)  in  oil 
(a  pint)  or  butter  (half  a  pound)  over  a  slow  fire  till  of  a 
pale  brown  colour ;  place  heel  and  onion,  alternately,  in  a  circle 
on  the  dish,  and  serve  very  hot.  Twelve  minutes  will  fry  the 
cow-heel,  and  a  quarter  of  an  hour  or  twenty  minutes  for  the 
onions. 


91 


VEAL. 

255.  CHUMP  END  OP  THE  LOIN  OP  VEAL,  STUFFED 

AND  ROASTED. 

Veal  should  be  kept  five  or  six  days,  weather  permitting. 
Make  a  stufiing  with  four  ounces  of  suet,  one  ounce  of  lean  ham, 
pounded,  the  yolk  of  a  hard-boiled  egg,  an  ounce  of  fine  crumbs 
of  bread,  a  saltspoonful  of  white  pepper,  a  piled  teaspoonfiil  of 
chopped  parsley,  a  piled  saltspoonfiil  of  mixed  sweet  herbs,  the 
tenth  part  of  a  nutmeg,  grated,  the  grated  rind  of  half  a  lemon ; 
chop  the  suet  and  egg  quite  fine,  mix  all  the  ingredients ;  add 
two  well-beaten  eggs,  leaving  out  one  of  the  whites ;  with  a  sharp 
knife  loosen  the  skin  round  the  thick  part  of  the  joint ;  place  in 
the  stuffing ;  secure  it  with  skewers.  Butter  a  sheet  of  white 
paper,  fasten  it  over  the  veal,  hang  it  close  to  a  good  fire  for 
twenty  minutes,  then  withdraw  it  to  a  distance,  and  roast  slowly 
till  done,  allowing  twenty -six  minutes  to  the  pound ;  baste  fre- 
quently ;  half  an  hour  before  serving  remove  the  paper,  that  the 
veal  may  become  nicely  browned.  Knead  two  ounces  of  butter 
with  a  dessertspoonful  of  baked  fiour,  and  stir  into  the  third  of  a 
pint  of  boiling  water ;  add  half  a  saltspoonfiil  of  salt,  and  boil 
ten  minutes  ;  pour  off  the  dripping ;  stir  the  veal  gravy  into  the 
melted  butter ;  place  the  veal  on  a  hot  dish,  the  broad  side  down- 
wards, pour  the  gravy  over,  and  serve  at  once,  with  a  cut  lemon 
on  a  plate. 

256.  KIDNEY  END  OF  THE   LOIN  OF  VEAL. 

This  part,  generally,  is  not  stuffed ;  but  if  so  ordered,  follow 
the  preceding  receipt.  Place  a  piece  of  buttered  paper  over  the 
lean  side,  hang  it  close  to  a  good  fire  for  twenty  minutes,  baste 
constantly  till  done,  allowing  twenty-eight  minutes  to  the  pound ; 
half  an  hour  before  serving  remove  the  paper,  dredge  over  a 
little  baked  fiour,  half  a  saltspoonful  of  salt,  and  the  strained 
juice  of  a  lemon ;  continue  to  baste.  Elnead  two  ounces  of  butter 
with  a  dessertspoonful  of  baked  flour,  and  stir  into  the  third  of  a 
pint  of  boiling  water ;  simmer  ten  minutes.     Gut  a  round  of 
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bread,  the  third  of  an  incH  thick,  off  a  two  pound  loaf;  take  off 
the  crust  and  outside ;  toast  to  a  pale  brown  colour ;  place  the  veal 
upon  the  toast ;  pour  off  the  dripping ;  add  the  gravy  to  the  melted 
butter,  and  pour  it  over  the  veal.  Serve,  with  cut  lemon  on  a 
plate. 

257.  BEST  END  OF  NECK  OF  VEAL,  ROASTED. 

Envelope  it  in  buttered  paper,  and  roast  before  a  good  fire  till 
done,  twenty-five  minutes  to  the  pound  ;  a  quarter  of  an  hour 
before  serving  remove  the  paper,  dredge  lightly  with  baked  flour, 
baste  well,  and  let  it  become  a  bright  brown  colour.  Knead  two 
ounces  of  butter  with  a  dessertspoonful  of  baked  flour,  and  stir 
into  the  third  of  a  pint  of  boiling  water ;  simmer  ten  minutes ; 
pour  off  the  fat,  and  stir  the  gravy  into  the  melted  butter ;  add 
half  a  saltspoonful  of  salt ;  place  the  veal  upon  a  dish ;  pour  the 
gravy  over,  and  serve,  with  a  cut  lemon  on  a  plate. 

258.   BEAISED  VEAL,  WITH  TRUFFLES. 

Take  about  three  pounds  of  the  best  end  of  the  neck  of  veal  or 
middle  of  the  loin,  the  bones  cut  short ;  chop  off  the  chine  quite 
close  to  the  meat.  Clean  and  slice  three  fresh  truffles ;  with  a 
sharp  knife  cut  off  the  skin  of  the  veal,  the  eighth  of  an  inch  thick ; 
spread  two  ounces  of  butter  over  it,  and  place  the  truffles  in  rows 
on  the  butter ;  put  on  the  skin,  and  sew  it  round  with  a  coarse 
needle  and  thread ;  rub  the  bottom  of  a  small  bright  stewpan  four 
times  across  with  garlic ;  lay  in  a  thin  slice  of  ham  (a  quarter  of 
a  pound);  on  that  put  the  veal,  with  the  trimmings  and  the 
following  vegetables  round  it : — A  small  carrot,  a  small  onion,  a 
mushroom,  cut  up  into  thin  slices ;  put  three  thin  slices  of  fat 
bacon  on  the  veal ;  add  half  a  pint  of  cold  water,  a  saltspoonful 
of  pepper,  a  teaspoonful  of  sugar,  the  eighth  part  of  a  nutmeg, 
grated,  two  cloves,  a  small  blade  of  mace,  and  a  grain  of 
coriander  seeds ;  cover  closely,  and  simmer  very  gently  for  two 
hours  and  a  half,  skimming  frequently.  Take  out  the  veal, 
skim  off  all  the  fat,  and  rub  the  [gravy,  vegetables,  and  ham 
through  a  fine  hair  sieve ;  boil  up  ;  add  a  wineglassful  of  Mar- 
sala and  a  dessertspoonful  of  brandy,  and  serve,  the  gravy  poured 
over  the  veal. 
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259.  MINCED  VEAL,   PLAIN. 

(Second  dressing.) 

Chop  three-quarters  of  a  pound  of  cold  veal,  season  with  the 
tenth  part  of  a  nutmeg,  grated,  a  saltspoonful  of  white  pepper, 
a  piled  saltspoonful  of  salt,  the  grated  rind  of  half  a  lemon,  a 
tablespoonful  of  baked  flour.  Kub  a  stewpan  three  times  across 
the  bottom  with  a  piece  of  garlic ;  put  in  the  veal,  with  a  tea- 
cupful  of  gravy  and  a  tablespoonful  of  mushroom  ketchup; 
simmer  very  gently  for  twenty  minutes,  keeping  the  mince 
stirred ;  add  the  juice  of  half  a  lemon,  and  serve.  Garnish  with 
rolled  thin  rashers  of  bacon  toasted  before  the  fire,  or  with 
three-cornered  bread  sippets  fried  to  a  pale  brown  colour  in  good 
butter. 

260.  MINCED   VEAL,   WHITE. 

Prepare  and  season  the  veal  as  directed  in  the  preceding 
receipt ;  put  it  in  a  stewpan,  with  a  gill  of  new  milk,  and  simmer 
gently  for  twenty  minutes,  stirring  constantly ;  add  half  a  gill  of 
thick  cream,  and  serve.     Garnish  with  cut  lemon. 

261.  MINCED  VEAL. 

(Italianfashion,) 

Cut  into  thin  slices  one  pound  of  cold  roast  veal,  free  firom  skin 
or  fat ;  mince'  it  fine ;  season  with  two  saltspoonfuls  of  salt,  a 
saltspoonful  and  a  half  of  white  pepper,  the  sixth  part  of  a 
nutmeg,  grated,  the  grated  rind  of  half  a  lemon,  and  a  table- 
spoonful of  baked  flour.  Peel  and  slice  thin  three  fi'esh  truffles  ; 
rub  the  bottom  of  a  stewpan  four  times  across  with  fresh-cut 
garlic ;  put  in  an  ounce  of  butter  and  the  truffles,  and  fiy  them 
for  eight  minutes ;  then  put  in  the  veal,  with  half  a  pint  of  good 
gravy,  and  simmer  very  gently  for  half  an  hour  ;  add  the  juice 
of  half  a  lemon  and  two  tablespoonfuls  of  Marsala.  Serve  in  a 
wall  of  macaroni  boiled  as  follows  : — Soak  half  a  pound  of  Genoa 
macaroni  in  warm  water  for  one  hour ;  then  put  it  into  cold 
water,  with  a  saltspoohful  of  salt,  and  simmer  till  tender,  about 
an  hour  and  a  half;  wind  it  roimd  the  dish  in  the  form  of  a  wall, 
5and  put  the  mince  in  the  centre. 
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Wl.  TEAL  A5D  HAM  CTTLETS,  WITH  TASIAS  SAUCE. 

(Seeofid  dmaiBg,) 

Pottnd  three-qnartera  of  a  pound  of  cold  roast  Teal  and  a 

qaurUr  of  a  pound  of  lean  bam  or  tongue;  seaaoii  with  a  salt- 

wpocfoM  of  pepper,a  quarter  of  a  grain  of  cay enne^  the  ci^ith  part 

of  a  nntoneg,  gf^^^i  1^^  ^  mostardspooniiil  of  made  miutard,  a 

Miltffpoonfiil  of  anchovj-sance,  the  grated  rind  of  half  a  lemon, 

and  ihe  jiiiee ;  add  a  tablespoonfdl  of  veal  gravy,  two  ounces  of 

diMolred  butter;  mix  well,  and  form  the  paste  into  neat  cntletB ; 

dip  each  into  disBolved  batter,  and  dredge  them  with  dried  flour ; 

then  dip  them  into  beaten  egg,  and  strew  them  with  fine  crumbs ; 

do  this  twice  or  thrice.     Place  them  on  a  tin  dish,  with  a  piece 

of  butter  the  si^e  of  a  nut  on  each,  and  bake  in  a  quick  oven  for  a 

quarter  of  an  hour.     Beat  the  hard  yolks  of  two  ^gs  to  a  powder, 

with  half  a  saltspoonfnl  of  salt,  half  a  saltspoonful  of  pepper,  and  a 

saltspoonful  of  flour  of  mustard ;  beat  the  yolk  of  an  egg^  and  stir  it 

into  the  rest ;  add,  drop  by  drop,  three  tablespoonfuls  of  salad  oil, 

then  a  saltspoonful  of  tarragon  vinegar  and  two  dessertspoonfuls 

of  white  vinegar ;  beat  it  till  in  a  thick  cream ;  add  a  teaspoon- 

fill  of  finely  chopped  chives,  or  shalot  and  gherkin,  if  chives  are 

not  to  be  had.     Place  the  cutlets  round  the  dish,  and  the  cold 

sauce  in  the  centre. 

NoTM. — The  sauco  should  be  made  two  hours  before  serdng,  and  put  in  a 
cool  place.     Cream  may  be  used  instead  of  oil,  if  preferred. 

268.  NEAPOLITAN  AGNELLOTTI. 
(Second  dressing.) 
Make  a  paste  with  six  ounces  of  baked  fiour,  one  ounce  of  fi*e8h 
butter,  tlio  yolks  of  three  eggs,  beaten  with  a  wineglassful  of  cold 
wnter  and  half  a  saltspoonful  of  salt ;  when  well  mixed,  dredge  the 
biuiitl  with  dried  flour,  and  roll  out  the  paste  as  thin  as  a  shilling; 
sot  it  in  a  cool  airy  place  for  three  hours  to  dry.  Take  half  a 
|Hnind  of  cold  ix)ast  veal,  cut  thin,  two  ounces  of  cooked  ham,  fitt 
and  loan,  and  jx>und  in  a  mortar ;  fiy  in  half  an  oimce  of  butter, 
hair  u  clove  of  garlic,  half  a  shalot,  chopped  fine,  and  a  dessert- 
spiH^nAil  of  chopped  parsley ;  add  these  to  the  meat,  with  the 
sixth  i^rt  of  a  nutmeg,  grated,  a  teaspoonfiil  of  anchovy-sauc^ 
a  sttltsjKH>nt\il  of  white  pepper,  a  quarter  of  a  grain  of  cayenne,  a 
tiiblo!»|KHn\t\il  of  good  gra>-y,  a  desi^ertspooniul  of  Marsala,  two 
tabl«flpov4ii\ib  of  grated  Parmesan  cheese,  and  one  well>beaten  egg ; 


TEAL  CUTLETS.  95 

contmne  to  pound  til]  the  ingredients  are  well  mixed  and  the 
forcemeat  is  quite  smooth.  Cut  the  paste  into  pieces  three  inches 
square ;  brush  each  over  with  beaten  eggy  and  put  in  a  good  des- 
sertspoonful of  the  meat;  turn  one  comer  over,  and  press 
round  the  edge,  to  make  the  paste  adhere.  They  must  be  formed 
in  triangular  *  turnovers.'  When  finished,  drop  one  by  one  into 
a  quart  of  boiling  water,  with  a  dessertspoonful  of  salt  in  it,  and 
simmer  for  five  minutes;  drain  on  a  sieve.  Put  into  a  saucepan 
a  teacupful  of  good  veal  gravy,  a  saltspoonful  of  anchovy-sauce, 
a  teaspoonful  of  mushroom  ketchup,  a  mustardspoon^  of  j&esh- 
made  mustard,  a  wineglassful  of  Marsala  or  sherry,  two  table- 
spoonfuls  of  grated  Parmesan  cheese,  and  two  ounces  of  butter ; 
stir  for  five  minutes  over  the  fire.  Place  the  agnellotti  neatly  on 
a  dish,  pour  over  the  gravy,  sprinkle  the  top  over  with  a  table- 
spoonful  of  cheese,  and  bake  in  a  quick  oven  for  twenty  minutes. 
Serve  on  the  same  dish. 

264.  VEAL  CUTLETS. 

About  one  pound  and  a  quarter  of  fillet  of  veal,  cut  the  third 
of  an  inch  thick ;  cut  it  into  nine  or  ten  oblong  pieces,  all  of  the 
same  size ;  trim  off  the  skin,  fiit,  and  the  comers ;  dip  each  piece 
into  dissolved  butter  (two  ounces),  and  dredge  it  lightly  with 
baked  flour;  let  them  stand  ten  minutes;  then  dip  them  again 
into  the  butter,  and  strew  over  both  sides  some  very  fine  crumbs 
of  bread ;  fry  in  six  ounces  of  boiling  butter,  at  a  distance  firom  the 
fire,  for  twenty  minutes :  they  must  be  of  a  pale  brown  colour  on 
both  sides.  Strain  the  butter,  and  mix  into  it  a  dessertspoonful  of 
baked  flour,  the  stained  juice  of  a  lemon,  half  a  saltspoonful  of 
salt,  and  half  a  gill  of  boiling  water ;  boil  up,  skim,  and  simmer 
ten  minutes  (in  the  fiying-pan) ;  ten  or  twelve  button  mush- 
rooms may  be  added  with  improvement .  Eoll  nine  or  ten 
thin  rashers  of  bacon,  ofl*  the  ribs,  put  a  skewer  through  them, 
and  roast  in  a  Dutch  oven  before  the  face,  while  the  cutlets  are 
fiying ;  place  the  veal  and  bacon  alternately  round  the  dish,  and 
the  sauce  in  the  centre.     Serve  very  hot. 

265.  VEAL  CUTLETS  IN  PAPEK. 
(Maintenant.) 
Mix  together  the  following  ingredients :— An  ounce  of  bread 
crumbs,  two  ounces  of  fat  bacon,  a  small  ahalot,  a  good  s^ri^  c^ 


^ 


96  TEAL. 

parsley,  a  laige  miuhroom  (or  a  truffle),  all  veiy  finely  chopped  ; 
add  the  grated  rind  of  half  a  lemon,  a  grate  of  nutmeg,  a  salt- 
i^Kxmfiil  of  mixed  sweet  herbs,  half  a  8alt^xx)nfiilof  salt,  and  half 
a  aaltspoonful  of  pepper.  Cut  three  chops  off  the  best  end  of  the 
neck  of  veal,  just  as  thick  as  the  bone ;  take  off  the  skin  and 
the  chine  part  of  the  bone ;  butter  three  sheets  of  small  foolscap 
paper  with  three  ounces  of  butter ;  dissolve  two  ounces  of  butter, 
dip  the  cutiets  into  it,  and  then  into  the  seasoned  crumbs  ;  if  not 
all  nfle^  dip  them  a  second  time ;  lay  each  on  a  sheet  of  paper, 
roll  the  edge  tightly  round,  preserving  the  shape  of  the  cutlet, 
and  boil  slowly  in  plenty  of  lard  for  an  hour;  drain  on  a  sieve 
before  the  fire,  and  serve  in  the  paper. 

266.  VEAL  CUTLETS,   BRAISED,  WITH  FRESH  TOMATOS. 

Take  one  poimd  and  a  half  of  veal  cutlet,  half  an  inch  thick ; 
trim  off  the  skin,  and  cut  it  into  eight  neat  pieces;  place  the 
cutlets  in  a  stewpan,  with  a  quarter  of  a  pound  of  butter :  when 
the  butter  dissolves,  dredge  over  a  dessertapooniul  of  baked  flour, 
and  let  them  become  a  pale  brown  colour  on  both  sides  (but 
very  slowly).  Clean  and  pound  to  paste,  three  anchovies,  half  a 
clove  of  garlic,  and  an  oimce  of  mild  lean  ham  ;  peel  and  slice  one 
small  onion  and  six  fine  ripe  tomatos  ;  add  the  eighth  part  of  a 
nutmeg,  grated,  half  a  saltspoonful  of  white  pepper,  a  grain 
of  cayenne,  the  strained  juice  of  a  large  lemon,  a  saltspoonful  of 
vinegar,  two  tablespoonfuls  of  Marsala  or  sherry ;  put  these 
ingredients  all  into  the  stewpan  with  the  cutlets,  and  simmer  as 
slowly  as  possible  for  an  hour  and  a  quarter ;  skim  frequently, 
and  shake  the  stewpan  to  prevent  burning  to  the  bottom.  Serve 
quite  hot. 

267.   GRENATINS   OF  VEAL. 

Have  four  or  ^y^  chops  off  the  best  end  of  the  neck  or  the  loin 
of  veal  cut  an  inch  thick ;  trim  off  the  skin  and  the  bone,  leaving 
only  the  round  piece  of  lean ;  lard  one  side  thickly  with  fat  bacon ; 
put  the  trimmings  and  bones  into,  a  saucepan,  with  an  onion,  a 
carrot,  a  mushroom,  a  turnip,  a  sprig  of  marjoram,  a  sprig  of 
thyme,  three  sprigs  of  parsley,  a  bay  leaf,  two  cloves,  two  allspice, 
an  ounce  of  lean  ham,  a  teaspoonful  of  sugar,  half  a  saltspoonful 
of  white  pepper,  half  a  saltspoonful  of  flour  of  mustard,  and  a 
quart  of  water  ;  boil  fast  for  three  hours ;  skim  often ;  strain,  and 
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let  it  get  cold ;  rub  the  bottom  of  a  small  stewpan  four  times 
across  with  garlic ;  put  in  a  quarter  of  a  pound  of  butter,  and 
when  dissolved,  lay  in  the  veal,  the  larding  uppermost,  and  let  it 
become  slightly  brown.  Take  the  fat  off  the  gravy,  and  add 
sufficient  to  just  reach  the  larding,  but  not  to  cover  it,  and  sim- 
mer very  gently  for  two  hours ;  skim  and  baste  every  ten  minutes ; 
take  out  the  veal,  skim  off  the  fat ;  put  in  a  pint  of  very  young 
fresh-shelled  peas  and  a  teaspoonful  of  sifted  sugar  ;  boil  quickly 
(with  the  lid  off)  for  ten  minutes ;  put  the  veal  in  agaia^  and 
simmer  (uncovered)  till  the  peas  are  tender;  turn  the  gravy, 
with  the  peas,  on  to  a  dish,  and  place  the  grenatins,  larding  up- 
wards, in  the  centre,  and  serve  immediately. 

268.  SMALL  FRICANDEAU  OF  VEAL. 

Have  either  the  middle  of  the  loin  or  the  best  end  of  a  neck 
of  veal,  about  three  pounds ;  cut  the  meat  off  the  bones  in  one 
compact  piece ;  trim  off  the  skin  and  fat,  and  lard  it  thickly  with 
fat  bacon  ;  rub  the  bottom  of  a  stewpan  three  times  across  with  a 
fresh  piece  of  cut  garlic ;  place  in  the  veal,  with  the  bones  and 
trimmings  round  it ;  add  a  sliced  onion,  a  sliced  small  carrot,  a 
mushroom,  chopped,  half  of  a  lettuce,  two  cloves,  a  small  blade 
of  mace,  four  allspice,  a  saltspoonfrd  of  salt,  half  a  saltspoonfrd 
of  pepper,  a  teaspoonful  of  moist  sugar,  and  three-quarters  of  a 
pint  of  water ;  cover  the  larding  with  writing  paper,  thickly 
spread  with  butter;  simmer  as  gently  as  possible  for  three 
hours ;  take  off  the  paper,  baste  the  veal,  and  continue  to  simmer 
half  an  hour  longer.  Take  out  the  veal,  skim  off  all  the  fet,  and 
rub  the  gravy  and  vegetables  through  a  hair  sieve ;  add  a  table- 
spoonful  of  French  brandy,  or  a  wineglassful  of  sherry,  and  serve 
the  gravy  over  the  veal. 

Note. — Cold  fricandeau  makes  an  excellent  mayonnaise. — See  receipt  for 
Mayonnaise  of  Fowl,  and  follow  it  exactly. 

269.   FRICANDEAU  OF  VEAL. 

Order  the  butcher  to  cut  a  piece  of  veal  from  the  prime  part 
of  the  fillet,  six  inches  long  and  four  broad ;  trim  off  the  skin  and 
comers,  and  make  it  a  compact  neat  piece ;  lard  it  deeply  with 
good  fat  bacon  all  over  the  top  and  sides ;  rub  a  stewpan  six 
times  across  with  fresh-cut  garlic ;  put  in  two  slices  of  &t  bacoUv 


98  VEAL. 

place  the  veal  (larding  uppermost)  on  it ;  spread  a  quarter  of  a 
pound  of  good  butter  on  half  a  sheet  of  foolscap  paper,  and  place 
over  the  veal ;  peel  and  slice  a  large  onion,  a  small  carrot,  half  a 
head  of  celery,  two  large  mushrooms,  one  large  truffle,  and  half 
of  a  small  turnip .;  put  these,  with  the  veal  trimmings,  round  the 
veal ;  add  three-quarters  of  a  pint  of  stock  or  water,  a  tea- 
spoonftil  of  salt,  a  saltspoonful  of  white  pepper,  the  eighth  part 
of  a  nutmeg,  grated,  a  bay  leaf,  a  laurel  leaf,  two  cloves,  the  thin 
rind  of  half  a  lemon,  a  teaspoonful  of  sifted  sugar ;  boil  up 
quickly,  skim,  then  simmer  very  gently  for  three  hours.  Remove 
the  paper,  baste  the  veal,  and  continue  to  simmer  half  an  hour 
l6nger.  Take  out  the  veal,  skim  off  all  the  fat,  rub  the  gravy 
through  a  fine  sieve ;  add  the  strained  juice  of  a  lemon,  and 
serve  with  the  gravy  in  the  dish,  or  with  either  spinach,  sorel, 
or  young  green  peas,  dressed  as  directed  in  each  receipt,  and 
mixed  with  a  teacupful  of  the  gravy. 

270.  STEWED  BREAST  OF  VEAL,   STUFFED. 

Have  a  square  piece  of  the  breast  of  veal,  about  three  pounds. 
Make  a  stuffing  as  follows : — Chop  six  ounces  of  suet,  pound  two 
ounces  of  lean  ham  and  the  hard  yolk  of  an  egg ;  mix  these  with 
an  ounce  of  fine  crumbs  of  bread,  a  teaspoonful  of  chopped 
parsley,  a  piece  of  garlic  as  big  as  a  pea,  bruised,  the  eighth  part 
of  a  nutmeg,  grated,  the  peel  of  half  a  lemon,  grated,  a  quarter 
of  a  grain  of  cayenne,  a  saltspoonful  of  pepper,  a  saltspoonful  of 
mixed  sweet  herbs,  and  two  well-beaten  eggs.  Cut  off  the  skin 
of  the  veal  carefully  with  a  sharp  knife ;  spread  the  stuffing 
equally  over  the  veal,  leaving  a  quarter  of  an  inch  all  round  ; 
brush  the  two  edges  with  beaten  egg ;  place  on  the  skin,  and 
sew  it  round  with  a  coarse  needle  and  thread ;  put  the  veal  into  a 
•  stewpan,  with  an  onion,  a  lettuce,  a  carrot,  two  cloves,  four  pep- 
percorns, a  small  piece  of  mace,  a  laurel  leaf,  a  bay  leaf,  a  large 
mushroom  (the  vegetables  all  cut  up),  a  saltspoonful  of  salt,  half 
a  saltspoonful  of  pepper,  a  teaspoonful  of  sifted  sugar,  and  three- 
quarters  of  a  pint  of  stock  (No.  2).  Put  three  thin  slices  of  fat  ■ 
bacon  on  the  veal ;  boil  up  quickly ;  skim,  then  simmer,  very 
gently,  for  three  hours  and  a  half.  Take  out  the  veal,  place  it  in 
the  oven ;  skim  off  every  particle  of  fat  from  the  gravy ;  stir  in 
a  dessertspoonful  of  baked  flour ;  boil  up,  and  strain  through  a 
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fine  sieve.  Put  the  veal  (without  the  bacon)  again  into  the 
ste\vpan,  pour  in  the  gravy,  add  the  juice  of  a  large  lelnon, 
strained,  and  two  tablespoonfuls  of  white  wine ;  simmer  half  an 
hour  longer,  and  serve. 

Note. — TviR  out  the  thread  before  sending  the  real  to  table. 

271.  STEWED   BREAST  OF  VEAL   IN  WHITE   SAUCE. 

Make  a  small  stewpan  hot,  and  rub  it  foiu*  times  across  with 
fresh-cut  garlic ;  have  a  neatly  cut  square  piece  of  the  breast  of 
veal,  about  three  pounds ;  place  it  in  the  stewpan,  with  two  shalots, 
a  blade  of  mace,  the  thin  rind  of  half  a  lemon,  a  laurel  leaf,  a 
sprig  of  thyme,  and  three  sprigs  of  parsley,  all  tied  up  in  a  piece 
of  clear  muslin.  Pour  over  a  pint  of  water  ;  boil  up  quickly ; 
skim ;  add  a  teaspoonful  of  salt,  a  saltspoonful  of  white  pepper, 
and  simmer,  as  gently  as  possible,  for  three  hours  and  a  half. 
Beat  the  yolks  of  two  fresh  eggs  with  half  a  gill  of  thick  cream ; 
take  out  the  muslin  bag,  skim  off  every  particle  of  fat ;  stir  in 
the  eggs  for  two  minutes,  and  serve  immediately. 

272.   BREAST  OF  VEAL  STEWED  WITH  GREEN  PEAS. 

Chop  quite  small  three  white  leaves  of  a  fresh-cut  lettuce  and 
six  blades  of  chives ;  cut  into  eight  pieces  two  pounds  of  breast 
of  veal,  dredge  it  lightly  with  baked  flour,  and  sprinkle  over  it  a 
teaspoonful  of  salt,  a  saltspoonful  of  white  pepper,  and  a  dessert- 
spoonftd  of  sifted  sugar.  Put  these  ingredients  into  a  bright 
stewpan,  with  a  quarter  of  a  poimd  of  butter,  and  fry  to  a  pale 
brown  colour ;  add  three-quarters  of  a  pint  of  water,  and  simmer 
very  gently  for  two  hours ;  baste  the  veal  with  the  gravy,  and 
skim  frequently  till  every  particle  of  fat  is  removed.  Put  in  a 
pint  and  a  half  of  young  fresh-shelled  peas ;  simmer  twenty-five 
minutes  longer,  and  serve  immediately. 

273.   BREAST   OF  VEAL   STEWED   WITH   OYSTERS. 

Have  a  neatly  cut  piece  of  the  breast  of  veal,  about  two  pounds 
and  a  half;  place  it  in  a  stewpan,  with  a  large  onion,  two  cloves, 
a  blade  of  mace,  an  inch  of  cinnamon,  a  sprig  of  parsley,  a  laurel 
leaf,  a  bay  leaf,  and  a  small  sprig  of  thyme,  all  tied  loosely  in  a 
piece  of  muslin ;  strain  over  the  juice  of  a  large  lemon  and  the 
liquor  of  three  dozen  oysters ;  simmer  very  gently  for  three  lakssvxs.^^ 
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skimming  often.  Take  out  the  bag ;  beat  the  yolks  of  three  eggs 
with  a  gill  of  cream  ;  put  in  the  oysters ;  simmer  five  minutes ; 
then  stir  in  the  eggs  till  the  sauce  thickens,  and  serve. 

274.  COLLARED  VEAL  OR  GALANTINE. 

Have  a  piece  of  breast  of  veal,  twelve  inches  long  and  seven 
broad ;  put  it  into  sufficient  cold  water  to  cover  it  well ;  add 
a  dessertspoonful  of  sifled  sugar,  a  dessertspoon^  of  salt,  an 
onion,  a  lettuce,  a  carrot,  and  a  turnip,  all  cut  up;  boil  up 
quickly ;  skim ;  then  sitomer  gently  for  two  hours.  Pound  to 
paste  the  hard  yolks  of  twelve  eggs ;  mix  with  them  a  teaspoon- 
fill  of  anchovy-sauce,  a  saltspoonfiil  of  white  pepper,  the  grated 
rind  of  a  lemon,  the  eighth  part  of  a  nutmeg,  grated,  two 
teaspoonfuls  of  chopped  parsley,  a  teaspoonful  of  mixed  sweet 
herbs,  in  fine  powder,  arid  three  ounces  of  dissolved  butter.  Cut 
into  strips,  half  an  inch  broad  and  three  inches  long,  half  a  poimd 
of  mild  lean  ham,  cut  as  thin  as  possible ;  clean  and  cut  into  thin 
slices  four  truffles.  Take  out  the  veal,  remove  the  bones  and 
gristle,  and  lay  it  flat,  the  skin  downwards ;  rub  the  surfece  with 
a  piece  of  fresh-cut  garlic  three  times  across ;  sprinkle  over  half 
a  saltspoonfiil  of  salt,  and  rub  in  the  strained  juice  of  a  lemon  ; 
spread  the  egg  paste  over  equally ;  lay  in  the  truffles  and  ham  in 
lines;  roll  up  the  veal  as  tightly  as  possible;  sew  it  up  in  a 
strong  cloth ;  put  it  again  into  the  pot,  with  the  bones  and  pieces, 
and  simmer  veri/  gently  for  three  hours  longer.  Take  out  the 
veal,  place  it  between  two  boards,  with  a  heavy  weight  on  the 
upper  one ;  when  cold,  remove  the  cloth.  May  be  glazed,  or 
garnished  with  savoury  jelly  when  served. 

Note. — ^Reserve  the  liquor  for  soup,  in  an  earthen  uncovered  pan. 

275.  VEAL   FORCEMEAT   ROLL. 

Scrape,  and  then  pound,  one  pound  of  veal  cutlet,  three 
ounces  of  fat  bacon,  two  ounces  of  lean  ham,  a  piece  of  garlic 
the  size  of  a  pea,  a  quarter  of  a  shalot,  an  ounce  of  fine  crumbs 
of  bread,  a  dessertspoonful  of  baked  flour ;  add  the  tenth  part  of 
a  nutmeg,  grated,  half  a  saltspoonful  of  white  pepper,  the  grated 
rind  of  half  a  lemon,  half  a  gill  of  thick  cream,  and  three  well- 
beaten  eggs,  leaving  out  one  white ;  form  it  in  the  shape  of  a 
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bolster ;  beat  the  "white  of  an  egg,  brush  it  over  the  roll,  dredge 
it  lightly  with  baked  flour,  roll  it  in  thickly  buttered  foolscap 
paper,  tie  it  in  a  cloth,  and  steam  over  fast  boiling  water  for  two 
hours.  Serve  with  the  following  sauce  : — Put  the  veal  trimmings 
into  a  saucepan,  with  half  a  shalot,  half  a  bay  leaf,  half  a  laurel 
leaf,  half  a  saltspooniul  of  salt,  the  same  of  loaf  sugar,  and  three- 
quarters  of  a  pint  of  cold  water ;  stew  for  two  hours,  till  the 
quantity  is  reduced  to  half;  strain,  and  add  the  yolk  of  one  egg, 
beaten  with  half  a  gill  of  thick  cream  and  the  strained  juice  of  a 
lemon.  Take  off  the  cloth  and  the  paper ;  place  the  roll  on  a  hot 
dish,  and  pour  the  sauce  over. 

276.   VEAL   OLIVES. 

Scrape  half  a  pound  of  uncooked  veal  and  an  ounce  of  lean 
ham ;  clean  and  pound  one  anchovy ;  mix  well  together,  and 
season  with  the  eighth  part  of  a  nutmeg,  grated,  a  quarter  of  a 
grain  of  cayenne,  a  saltapoonful  of  pepper  (white),  a  saltspooniul 
of  mixed  sweet  herbs,  a  teaspoonful  of  chopped  parsley,  a 
dessertspoonful  of  Oswego  flour,  an  ounce  of  veal-suet,  finely 
chopped,  and  a  well-beaten  egg.  Cut  some  slices  of  veal  off  the 
fillet,  as  thin  as  possible ^  and  trim  them  into  pieces  four  inches  and 
a  half  long  and  three  wide  (six  will  be  required) ;  roll  these 
flat  with  the  rolling-pin  ;  have  the  same  number  of  pieces  of  fat 
bacon,  cut  so  thin  that  they  are  almost  transparent ;  divide  the 
forcemeat  into  six  parts,  roll  one  part  in  each  piece  of  veal,  and 
over  that  the  bacon,  bind  them  round  with  tape ;  put  the  six 
olives  into  a  small  stewpan,  with  a  teacupful  of  good  gravy,  and 
simmer  for  two  hours ;  baste  the  olives  constantly  with  the 
gravy ;  take  them  out,  remove  the  tape  carefully ;  put  them 
neatly  on  a  dish ;  skim,  and  strain  the  gravy ;  add  half  a  wine- 
glass of  Marsala  and  the  strained  juice  of  a  lemon  ;  pour  it  over, 
and  serve. 

277.   VEAL   PIE. 

Have  one  pound  and  a  half  of  veal  cutlets,  a  quarter  of  an 
inch  thick,  free  from  skin  or  bone,  a  quarter  of  a  pound  of  mild 
ham,  as  thin  as  it  can  be  cut ;  trimmed  ;  cut  both  into  inch  and 
a  half  pieces ;  season  the  veal  with  a  saltspoonful  and  a  half  of 
white  pepper,  a  saltspoonM  of  salt,  the  tenth  part  of  a  nutmeg, 
grated,  half  a  grain  of  mace,  pounded,  the  grated  rind  of  half  a 
lemon  ;  butter  the  edge  of  a  ten  inch  pie-dish  \  put  in  the  ^^a.V^>s^^ 
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ham  in  layers ;  add  half  a  gill  of  veal  broth  or  cold  water,  and,  if 
liked,  either  the  yolks  of  fbnr  hard-boiled  ^gs  or  fonr  forcemeat 
balls.     Make  a  paste  as  follows : — Moisten  half  a  pound  of  flour 
with  half  a  gill  of  water  and  the  juice  of  half  of  a  large  lemon ; 
press  the  paste  out  on  the  slab ;  put  in  the  centre  seven  ounces  of 
good  butter ;  roll  out  four  times ;  then  let  it  stand  for  two  hours 
in  a  cool  place ;  take  a  sixth  part  of  the  paste,  roll  it  out  thin,  and 
line  the  edge  of  the  dish  ;  moisten  with  cold  water ;  roll  the  re- 
mainder out  to  the  size  of  the  dish ;  put  it  over ;  press  the  edge 
to  make  it  adhere ;  trim  round  with  a  sharp  knife,  notch  at  inch 
distances ;  make  a  hole  in  the  centre  for  the  steam  to  escape ; 
ornament  to  fency,  and  bake  in  a  moderate  oven  for  two  hours. 
Serve  with  cut  lemon. 
NoTB. — ^A  truffle  much  improves,  or  four  button  mushrooms  may  be  added. 

278.  calf's  head,   BOILED,'  WITH  WHITE   SAUCE. 

A  calf  s  head  pelted  makes  a  prettier  and  a  nicer  dish  than 
when  the  skin  is  taken  off.  Put  a  teacupful  of  vinegar  and  a 
tablespoonful  of  salt  into  a  pan  of  cold  water,  and  soak  the  head 
in  it  for  twenty  minutes ;  then  well  wash  it  in  fresh  water ;  trim 
off  the  rough  black  pieces  about  the  mouth;  take  out  the 
tongue  and  brains,  and  put  them  into  cold  water.  Put  the  head 
into  an  iron  pot,  the  split  side  downwards,  and  entirely  cover  it 
with  cold  water.  Boil  up  quickly,  skim,  then  simmer  very 
gently  till  done.  Be  careful  to  keep  the  head  well  covered  with 
water.  Half  of  a  very  small  head  will  require  an  hour  and  three- 
quarters  from  the  time  of  boiling  up;  a  moderate  size,  two  hours; 
and  a  large  one,  two  hours  and  twenty  minutes ;  if  without  the 
skin,  three-quarters  of  an  hour  less.  Tie  the  brains  in  a  piece  of 
'  muslin,  with  a  sage  leaf,  a  sprig  of  parsley,  and  a  sprig  of  chervil. 
Put  in  the  tongue  and  brains  three-quarters  of  an  hour  before 
the  head  is  done.  Rub  the  brains  through  a  sieve;  put  them 
into  a  saucepan  with  half  an  ounce  of  butter,  half  a  saltspoonftd 
of  salt,  and  two  grates  of  a  nutmeg.  Skin  and  trim  the  tongue ; 
put  it  on  a  small  dish,  and  pour  the  brains  over  it.  Lay  the 
head  upon  a  hot  dish,  the  split  side  downwards,  and  serve  imme- 
diately, with  a  cut  lemon  upon  a  plate  and  the  following  sauce  in 
a  tureen  :  — Knead  three  ounces  of  butter  with  two  tablespoonftds 
of  baked  flour,  strain  three-quarters  of  a  pint  of  the  liquor  the 
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liead  is  boiled  in,  stir  in  the  butter  and  boil  for  ten  minutes. 
Add  half  a  gill  of  thick  cream  and  the  strained  juice  of  half  a 
lemon ;  fifteen  button  mushrooms  may  be  added,  or  a  dessert- 
spoonful  of  finely  chopped  parsley. 

Note. — Eeserve  the  liquor  in  an  earthen  nncoYered  pan  for  stock  or  soup. 

279.    calf's  head,  BAEJID,   WITH   ITALIAN  SAUCE. 

Trim  and  boil  the  head  as  directed  in  the  preceding  receipt, 
only  adding  a  carrot,  a  turnip,  half  a  head  of  celery,  an  onion,  a 
blade  of  mace,  three  cloves,  a  laurel  leaf,  three  allspice,  six 
peppercorns,  half  a  saltspoonful  of  mustard-seed,  a  tablespoonful 
of  sugar,  and  a  tablespoonful  of  salt.  When  the  head  is  done, 
fold  it  in  a  cloth  to  diy.  Season  two  oimces  of  diy  fine  crumbs 
of  bread  with  a  saltspoonful  of  salt,  half  a  saltspoonful  of  white 
pepper,  the  fourth  part  of  a  nutmeg,  grated,  the  grated  rind  of  a 
lemon,  a  saltspoonful  of  mixed  sweet  herbs,  a  dessertspoonful  of 
finely  chopped  parsley,  and  a  grain  of  cayenne.  Brush  the  head 
over  with  beaten  egg,  sift  the  crumbs  over  that,  and  let  it  get 
dry.  Dissolve  six  ounces  of  butter,  pour  half  of  it  over  the 
head ;  add  the  rest  of  the  crumbs,  then  the  remainder  of  the 
butter.  Bake  in  a  moderate  oven  about  an  hour;  baste  fre- 
quently. Serve  with  the  following  sauce  in  the  dish,  but  not 
poured  over  the  head: — Peel  and  cut  into  thin  slices  a  small 
cucumber,  four  truffles,  and  one  shalot ;  skin  and  trim  eighteen 
button  mushrooms ;  put  them  into  a  saucepan  with  a  quarter  of 
a  pound  of  butter,  and  shake  it  over  a  brisk  fare  for  ten  minutes, 
then  stir  in  two  tablespoonfuls  of  baked  flour;  add  three- 
quarters  of  a  pint  of  the  liquor  the  head  was  boiled  in,  a  grain 
of  cayenne,  the  eighth  part  of  a  nutmeg,  grated,  half  a  saltspoon- 
ful of  salt ;  stir  over  the  fire  for  ten  minutes.  Add  the  juice  of 
a  lemon  and  half  a  gill  of  Marsala.     Serve  immediately. 

280.   HASHED   CALF'S  HEAD. 

(Second  dressing.) 

Cut  up  the  cold  head  into  neat  slices  a  quarter  of  an  inch 
thick  and  about  three  inches  long.  Season  (three-quarters  of  a 
pound)  with  a  saltspoonful  and  a  half  of  salt,  a  saltspoonful  of 
white  pepper,  a  grain  of  cayenne,  the  eighth  part  of  a  nutmeg, 
grated,  the  grated  rind  of  half  a  lemon,  and  two  tablespoonfuls  of 
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the  folio-wing  sauce  in  the  dish : — ^Peel  and  chop  two  Spanish 
onions  and  three  large  mushrooms ;  rub  four  tomatos  through 
a  hair  sieve ;  put  these  into  a  saucepan,  with  a  wineglassful  of 
vinegar,  a  wineglassful  of  Marsala,  a  grain  of  powdered  mace, 
a  grain  of  powdered  ginger,  the  sixth  part  of  a  nutmeg,  grated, 
a  cayenne-spoonful  of  cayenne,  a  mustardspoonM  of  made 
mustard,  a  saltspoonful  of  salt,  and  a  teaspoonful  of  sugar ;  stir 
over  the  fire  till  the  onions  are  quite  tender ;  then  serve  round 
the  dish  and  the  feet  in  the  centre. 

283.   CALF'S  HEAET,   ROASTED. 

Thoroughly  clean  and  soak  the  heart  in  cold  water  for  half 
an  hour.  Make  a  stufiing  as  follows  : — A  quarter  of  a  pound  of 
beef-suet,  chopped  small,  the  hard  yolk  of  one  ^g,  pounded,  half 
an  ounce  of  fine  crumbs  of  bread,  a  saltspoonful  of  mixed  sweet 
herbs,  a  dessertspooniiil  of  chopped  parsley,  half  a  saltspoonful 
of  salt,  the  same  of  pepper,  the  tenth  part  of  a  nutmeg,  grated, 
and  one  well-beaten  egg ;  mix  these  ingredients  thoroughly,  and 
fill  the  heart  with  the  stufling ;  spread  one  ounce  of  butter  on  a 
sheet  of  foolscap  paper,  fiisten  it  round  the  heart,  and  roast  for 
an  hour  and  a  quarter.  Take  off  the  paper  a  quarter  of  an  hour 
before  serving ;  dredge  over  a  little  flour,  and  baste  constantly. 
Knead  two  ounces  of  butter  with  a  dessertspoonful  of  baked  flour 
and  a  finely  chopped  shalot ;  put  it  into  a  saucepan,  and  stir  till 
quite  brown ;  add  half  a  teacupful  of  stock,  gravy,  or  water,  a 
teaspoonfiil  of  mushroom  ketchup,  a  dessertspooniiil  of  any  wine, 
and  the  juice  of  half  a  lemon,  strained ;  boil  ten  minutes,  and 
serve,  poured  over  the  heart. 

284.   SWEETBREADS,   WITH   WHITE   SAUCE. 

Trim  off  the  pith  and  skin,  and  put  the  sweetbreads  into  boil- 
ing water  for  five  minutes,  and  then  into  cold  for  an  hour ;  lard 
them  thickly  with  fe-t  bacon ;  rub  a  small  bright  stewpan  with 
garlic  (four  times  across  the  bottom)  ;  put  in  a  quarter  of  a  pound 
of  fi'esh  butter,  a  chopped  shalot,  a  slice  of  carrot,  a  bay  leaf,  a 
laurel  leaf,  the  thin  rind  of  half  a  lemon,  a  clove,  two  allspice,  a 
saltspoonful  of  loaf  sugar,  half  a  saltspoonfiil  of  salt,  the  same  of 
white  pepper ;  put  in  the  sweetbreads  and  half  a  pint  of  new 
milk ;  boil  up  quickly,  and  then  simmer  gently  for  an  hour  \ 
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baste  frequently  with  the  sauce.  Take  out  the  sweetbreads,  put 
them  in  a  moderate  oven  for  eight  minutes ;  skim  and  strain  the 
sauce ;  add  the  yolks  of  two  eggs,  beaten  with  a  tablespoonfrd  of 
cream ;  stir  over  the  fire  for  two  minutes ;  place  the  sweetbreads 
on  a  dish,  pour  over  the  sauce,  and  serve.  This  receipt  is  for  two 
large  sweetbreads. 

285.    SWEETBREADS,   PLAIN. 

Trim  and  blanch  the  sweetbreads  as  directed  in  the  preceding 
receipt ;  dip  them  into  a  beaten  egg,  then  into  fine  dried  crumbs ; 
plajce  them  on  a  tin  dish ;  pour  over  each,  three  ounces  of  dis- 
solved butter,  and  bake  for  an  hour  in  a  moderate  oven,  basting 
constantly,  and  serve.     Garnish  with  cut  lemon. 

Note. — If  the  sweetbreads  be  small,  thirty-five  op  forty  minutes  will  be 
sufficient  in  all  eases. 

286.   SWEETBREADS,  WITH  TRUFFLES. 

Blanch  the  sweetbreads  in  boiling  water  five  minutes,  and  in 
cold  for  one  hour ;  remove  the  fat,  skin,  and  pith ;  dry  them,  and 
dredge  them  lightly  with  baked  flour ;  place  them  on  a  tin  dish, 
baste  well  with  dissolved  butter  (a  quarter  of  a  pound),  and  bake 
till  nicely  browned,  about  half  an  hour.  Peel  and  slice  six  fresh 
truffles ;  put  them  into  a  stewpan,  with  a  gill  of  Marsala,  a  salt- 
spoonful  of  salt,  a  saltspoonful  of  white  pepper,  the  strained  juice 
of  a  large  lemon ;  simmer  ten  minutes ;  add  a  gill  of  stock 
(No.  2).  Knead  a  dessertspoonful  of  baked  flour  with  two  ounces 
of  butter,  and  stir  in  for  five  minutes ;  put  in  the  sweetbreads, 
and  continue  to  simmer  half  an  hour  longer  ;  then  serve. 

287.   SWEETBREADS,    WITH  MUSHROOMS. 

BJanch  and  trim  the  sweetbreads,  as  directed  in  the  foregoing 
receipt ;  lard  them  thickly  with  good  fat  bacon ;  cut  up  half  a 
carrot,  half  a  turnip,  half  a  head  of  celery,  a  small  onion.  Rub 
a  stewpan  four  times  across  the  bottom  with  garlic  ;  put  in  the 
vegetables,  with  a  quarter  of  a  pound  of  butter,  and  fry  them 
brown ;  lay  in  the  sweetbreads,  and  add  the  third  of  a  pint  of 
stock  (No.  2),  a  saltspoonful  of  salt,  the  same  of  loaf  sugar  and 
white  pepper,  a  small  blade  of  mace,  two  cloves,  three  allspice, 
the  tenth  part  of  a  nutmeg,  grated,  the  thin  rind  of  half  a  lemon, 
and  a  tablespoonfiil  of  brandy ;   boil  up  quickly ;  skim ;  then 
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simmer  very  gently  for  three-quarters  of  an  hour.  Put  the 
sweetbreads  in  a  moderate  oven  (with  a  quarter  of  an  ounce  of 
butter  on  each)  for  ten  minutes;  skim  and  strain  the  gravy. 
Skin  and  clean  twelve  button  mushrooms;  put  them  into  the 
gravy,  with  a  teaspoonful  of  tarragon  vinegar ;  knead  an  ounce 
of  fresh  butter  with  a  dessertspoonful  of  baked  flour,  and  stir  in  ; 
boil  up ;  put  in  the  sweetbreads,  and  continue  to  simmer  for  a 
quarter  of  an  hour.  Serve  the  sweetbreads  in  the  centre  and 
the  sauce  round. 

288.   VOL-AU-VENT  OF  SWEETBREADS,   MUSHROOMS, 

AND   POTATO   BALLS. 

Order  a  two-pound  loaf  to  be  baked  in  an  oval  cake-tin ;  let  it 
be  one  day  old.  Cut  off  the  top  above  the  tin ;  scoop  out  the 
crumb,  leaving  three-quarters  of  an  inch  all  round  and  at  the 
bottom ;  be  very  careful  not  to  make  a  hole  an3rwhere.  Now 
pare  off  the  crust,  and  dip  the  case  into  oiled  butter  (half  a 
pound),  and  put  it  into  the  oven  for  twenty  minutes ;  redip  it  in 
the  butter,  and  let  it  remain  in  the  oven  till  of  a  pale  bright 
brown  colour.  Cut  off  the  pith  and  skin  of  two  sweetbreads, 
and  blanch  them  in  boiling  water  for  five  minutes ;  cut  each 
into  eight  equal-sized  pieces,  and  throw  them  into  cold  water  for 
an  hour ;  take  them  out,  wipe  them  dry,  and  dredge  over  a  des- 
sertspoonful of  baked  flour.  Rub  a  bright  stewpan  with  garlic 
(four  times  across  the  bottom)  ;  put  in  two  ounces  of  butter,  the 
sweetbreads,  a  teaspoonful  of  salt,  a  saltspoonful  of  white  pepper, 
the  sixth  part  of  a  nutmeg,  grated,  the  thin  rind  of  half  a  lemon, 
four  sprigs  of  parsley,  a  laurel  leaf,  a  bay  leaf,  half  a  blade  of 
mace,  two  cloves,  the  strained  juice  of  a  lemon,  two  tablespoon- 
fills  of  white  wine,  and  a  teacupful  of  veal  stock  (No.  2) ;  boil 
up  quickly ;  skim  ;  then  simmer  gently  for  three-quarters  of  an 
.  hour.  Take  out  the  sweetbreads ;  skim  and  strain  the  sauce ; 
add  the  yolks  of  two  eggs,  beaten  with  a  gill  of  thick  cream ;  boil 
two  minutes.  Take  off  the  skin  of  twenty  button  mushrooms ; 
throw  them  into  a  pint  of  boiling  water,  with  a  saltspoonful  of 
salt^and  the  strained  juice  of  a  lemon  ;  boil  fast  for  twelve  minutes, 
and  drain  on  a  sieve.  Boil  four  potatoes ;  add  half  a  saltspoon- 
ful of  salt,  an  oimce  of  fresh  butter,  dissolved,  a  quarter  of  a 
gill  of  cream,  and  one  well-beaten  egg;  beat  with  a  wooden 
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spoon  tin  light ;  make  up  the  potatoes  into  balls  the  size  of  a 
marble ;  dip  each  into  beaten  ^g,  and  pnt  them  into  £ist-boiling 
milk  for  two  minutes ;  then  drain  on  a  sieve.  Put  the  sweet- 
breads, mushrooms,  and  potato-balls  in  alternate  layers  into  the 
bread  case,  and  pour  the  sauce  over;  serve  quite  hot,  with  a 
neatly  rolled  napkin  on  the  dish. 

289.  CALF'S  LIVER,  ROASTED. 

The  liver  must  be  quite  fresh.  Have  a  piece  about  two  pounds 
and  a  half  weight ;  take  off  the  skin  and  pith,  and  lard  the  round 
side  thickly  with  fat  bacon.  Spread  upon  a  large  sheet  of  fools- 
cap paper  a  quarter  of  a  pound  of  good  butter ;  put  the  liver  into 
the  paper,  and  turn  up  the  comers,  to  keep  in  the  butter  ;  roast 
before  a  good  fire  for  an  hour  and  a  quarter,  basting  constantly 
with  sweet  dripping  or  butter.  A  quarter  of  an  hour  before 
serving,  take  off  the  paper,  dredge  over  a  dessertspoonful  of  baked 
flour,  and  baste  well ;  pour  off  the  fat,  and  mix  with  the  dripped 
gravy  the  strained  juice  of  a  lemon,  half  a  saltspoonful  of  salt, 
and  a  wineglassful  of  white  wine ;  pour  the  gravy  over  the 
liver,  and  serve  immediately. 

290.   STEWED   CALF'S   LIVER. 

Have  a  neatly  cut  piece  of  liver,  about  two  pounds  weight ; 
trim  off  the  skin  and  pith,  and  lard  the  round  side  thickly  and 
deeply  with  good  fat  bacon.  Rub  a  stewpan  four  times  across 
with  a  piece  of  fresh-cut  garlic ;  put  in  the  liver,  with  an  onion, 
a  small  carrot,  half  a  head  of  celery,  all  sliced,  a  blade  of  mace, 
two  cloves,  three  allspice,  six  peppercorns,  a  teaspoonful  of  salt,  a 
saltspoonful  of  pepper,  a  dessertspoonful  of  soy,  two  tablespoon- 
flils  of  mushroom  ketchup,  or  two  fresh  mushrooms,  a  teacupful 
of  any  stock  or  gravy,  and  a  quarter  of  a  pound  of  butter,  placed 
on  the  liver ;  simmer  very  gently  for  three  hours  and  a  quarter, 
basting  the  liver  constantly.  Take  out  the  liver ;  skim  the  fat 
off,  and  rub  the  gravy  through  a  sieve ;  add  a  wineglassful  of 
jSIarsala ;  boil  up  ;  pour  over  the  liver,  and  serve. 

291.    MOCK   *  PATfi   DE   FOIE   GRAS.' 

Procure  three  pounds  of  calf's  liver,  quite  fresh,  and  three- 
quarters  of  a  poimd  of  good  fat  bacon.     Cut  the  bacon  into 
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slices  a  quarter  of  an  inch  thick,  and  the  slices  into  strips  a 
quarter  of  an  inch  broad  ;  pierce  the  liver  with  a  large  larding- 
needle,  and  leave  the  bacon  in  the  liver,  at  inch  distances,  till  all 
is  used.  Rub  the  bottom  of  a  stewpan  five  times  across  with  a 
piece  of  fresh-cut  garlic ;  put  in  the  liver,  with  two  chopped 
shalots,  a  laurel  leaf,  a  bay  leaf,  a  blade  of  mace,  four  pepper- 
corns, two  cloves,  a  saltspoonful  of  salt,  a  saltspoonful  of  loaf 
sugar,  five  large  truffles  (whole),  and  three-quarters  of  a  pound 
of  good  butter ;  simmer  as  gently  as  possible  for  three  hours  and 
three-quarters.  Put  the  liver  into  a  pan  or  basin  ;  pour  over  the 
butter,  and  let  it  remain  till  the  next  day ;  take  oiF  the  butter, 
and  dissolve  it  in  an  enamelled  saucepan.  Pound  the  liver  to  a 
paste;  add  a  teaspoonful  of  dry  salt,  a  saltspoonful  of  white 
pepper,  two  tablespoonfuls  of  the  gravy,  and  two-thirds  of  the 
dissolved  butter ;  mix  well ;  cut  the  truffles  into  pieces  the  size 
of  a  pea,  and  stir  into  the  paste ;  press  it  into  a  raised  pie-dish ; 
smooth  over  the  top  with  a  knife ;  pour  over  the  remainder  of 
the  butter,  and  keep  the  pate  in  a  cool  place. 

292.    calf's   brains,   FRIED. 

Take  off  the  skin ;  wash  the  brains  in  cold  water,  and  cut 

them  into  slices,  then  throw  them  into  boiling  water,  two  quarts, 

with  a  gill  of  vinegar  and  a  dessertspoonful  of  salt ;  let  them 

remain  an  hour  ;  wash  them  again  in  cold  water,  and  roll  them 

in  a  cloth  to  dry.     Make  a  batter  with  two  tablespoonfuls  of 

baked  flour,  two  eggs,  and  the  third  of  a  pint  of  cream ;  beat 

well  with  a  wooden  spoon  for  twenty  minutes.     Dissolve  half  a 

poimd  of  butter  in  a  frying-pan ;  dip  each'  piece  of  brain  into 

the  batter,  and  fry  to  a  pale  yellow-brown  colour  over  a  gentle 

fire,  and  serve  with  fried  parsley.     Wash  a  bunch  of  parsley, 

dip  it  into  boiling  fat  for  three  minutes,  and  dry  on  a  sieve 

before  the  fire ;  place  it  in  the  centre  of  the  dish,  with  the  brains 

round  it ;  serve  very  hot. 

Note. — The  brains  will  require  about  a  quarter  of  an  hour  to  fiy,  and  the 
receipt  is  written  for  two  sets. 

293.    calf's  brains,   WITH  WHITE   SAUCE. 

Clean  and  blanch  the  brains  as  directed  in  the  preceding 
receipt,  and  cut  each  into  four  pieces ;  put  them  into  a  stewpan, 
with  an  onion,  sliced,  and  four  sprigs  of  parsley ;  add  half  a  pint 
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of  Yeal  broth  or  water,  and  simmer  for  three-quarters  of  an  hoar. 
Take  out  the  brains;  strain  the  sauce;  knead  two  ounces  of 
batter  with  a  tablespooniul  of  baked  flour;  stir  it  into  the  sauce, 
and  boil  for  five  minutes.  Put  in  the  brains,  with  the  juice  of  a 
lemon,  strained,  and  half  a  saltspoonful  of  salt;  simmer  ten 
minutes ;  add  a  gill  of  cream,  and  serve. 

KoTB. — ^The  receipt  is  written  for  two  sets. 

294.   CALF'S  BRAINS,  WITfl  BROWN  SAUCE. 

Take  off  the  skin ;  wash  the  brains  well  in  cold  water ;  pat 
them  into  a  saucepan,  with  a  quart  of  water,  a  tablespooniul  of 
Tin^;ar,  a  teaspoonful  of  salt,  a  clove  of  garlic,  and  boil  for  a 
quarter  of  an  hour ;  drain  on  a  sieve.  Dissolve  two  ounces  of 
butter ;  dip  in  the  brains ;  dredge  them  with  baked  flour ;  place 
them  on  a  tin  dish,  and  bake  in  a  moderate  oven  for  three-quar- 
ters of  an  hour ;  baste  frequently  with  the  butter.  Chop  two 
shalots,  two  mushrooms ;  put  them  into  a  saucepan,  with  a  table- 
spoonful  of  vin^ar,  a  tablespoonfiil  of  rum,  the  eighth  part  of  a 
nutmeg,  grated,  half  a  grain  of  cayenne,  a  teaspoonful  of  loaf 
sugar,  half  a  saltspoonful  of  salt,  a  saltspoonful  of  curry-powder, 
and  stir  over  the  fire  for  ten  minutes.  Knead  an  ounce  of  butter 
with  a  dessertspoonful  of  baked  flour ;  add  that  and  the  third  of 
a  pint  of  stock  (No.  1) ;  simmer,  and  stir  for  a  quarter  of  an 
hour.  Place  the  brains  on  a  dish,  pour  the  sauce  over,  and 
serve. 

295.   MIXED   MINCED-MEAT  CAKES. 

Mince  quite  fine  a  quarter  of  a  pound  of  beef  steak,  a  quarter 
of  a  pound  of  veal  cutlet,  half  a  pound  of  lean  pork,  two  ounces 
of  ham,  fat  and  lean,  one  shalot ;  season  with  a  saltspoonful  of 
salt,  a  saltspoonful  (piled)  of  pepper,  half  a  grain  of  cayenne,  the 
sixth  part  of  a  nutmeg,  grated,  a  saltspoonful  of  mixed  sweet 
herbs,  and  a  saltspoonful  of  anchovy-sauce ;  add  an  ounce  of 
fine  crumbs  of  bread.  When  these  ingredients  are  well  mixed, 
add  two  well-beaten  eggs,  leaving  out  one  white ;  make  the  meat 
up  into  cakes  three  inches  across  and  half  an  inch  thick  ;  brush 
them  over  with  white  of  egg,  and  dredge  them  well  with  baked  flour. 
Fry  in  boiling  fat  for  eighteen  minutes,  or  broil  over  a  bright  fire. 
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296.   MINCED-MEAT  PAt^. 

Mince  the  meat  as  directed  in  the  preceding  receipt.  Rub  a 
pie-dish  three  times  across  with  garlic,  lay  at  the  bottom  a  very 
thin  slice  of  fat  bacon,  press  in  the  meat,  cover  it  with  a  quarter 
of  a  pound  of  sweet  lard,  spread  over ;  and  bake  in  a  gentle  oven 
for  an  hour  and  a  half.     Serve  cold. 

297.    GRAVY  CURRY. 

(An  Indian  receipt.) 

About  k  pound  and  a  half  of  veal  cutlets  in  pieces,  a  uarter  of 
an  inch  thick  and  two  inches  square.  Mix  two  tablespoonfuls  of 
biscuit-powder  with  a  saltspoonful  of  mixed  sweet  herbs  in 
powder,  the  same  of  pepper  and  salt.  Dissolve  a  quarter  of  a 
pound  of  butter ;  dip  each  piece  of  veal  into  the  butter,  then 
into  the  powder,  and  fry  in  the  remainder  of  the  butter  till 
slightly  browned  on  both  sides.  Slice  two  onions  and  a  quarter  of 
a  clove  of  garlic ;  knead  three  ounces  of  butter  with  two  dessert- 
spoonfuls of  curry-powder  and  one  leaf  of  mint,  chopped  fine ; 
fry  the  onions  in  the  butter  till  tender ;  then  put  in  the  veal 
and  three-quarters  of  a  pint  of  stock  or  gravy ;  simmer  gently  for 
three-quarters  of  an  hour.  Add  the  strained  juice  of  a  lemon, 
and  serve,  with  or  without  rice. 

298.   KEBOBES   AND   KEDCHEREE. 

(An  Indian  receipt) 

Have  about  a  pound  and  a  half  of  veal  cutlets  the  third  of  an 
inch  thick ;  cut  it  into  neat  pieces  two  inches  square,  and  put  it 
into  three-quarters  of  a  pint  of  water,  with  a  wineglassful  of 
vinegar,  a  saltspoonful  of  tarragon  vinegar,  a  teaspoonful  of  salt, 
and  half  a  clove  of  garlic,  bruised.  Let  it  remain  for  an  hour. 
.  Wash  half  a  pint  of  split  peas,  and  boil  them  for  two  hours  and 
a  half  in  a  quart  of  water ;  add  half  a  pound  of  rice  (well 
washed),  and  continue  to  boil  for  twenty -five  minutes,  stirring 
frequently  to  keep  it  fi-om  burning.  Chop  three  onions,  and  fry 
them  in  butter  (six  ounces)  till  slightly  browned  ;  drain  off  the 
water,  add  the  peas  and  rice  to  the  onions ;  season  with  a  teaspoon- 
ful of  salt,  a  quarter  of  a  saltspoon^  of  cardamoms,  the  eightk 
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ham  in  layers ;  add  half  a  gill  of  veal  broth  or  cold  water,  and,  if 
liked,  either  the  yolks  of  four  hard-boiled  eggs  or  four  forcemeat 
balls.     Make  a  paste  as  follows : — Moisten  half  a  pound  of  flour 
with  half  a  gill  of  water  and  the  juice  of  half  of  a  large  lemon ; 
press  the  paste  out  on  the  slab  ;  put  in  the  centre  seven  ounces  of 
good  butter ;  roll  out  four  times ;  then  let  it  stand  for  two  hours 
in  a  cool  place ;  take  a  sixth  part  of  the  paste,  roll  it  out  thin,  and 
line  the  edge  of  the  dish  ;  moisten  with  cold  water ;  roll  the  re- 
mainder out  to  the  size  of  the  dish  ;  put  it  over ;  press  the  edge 
to  make  it  adhere  ;  trim  round  with  a  sharp  knife,  notch  at  inch 
distances ;  make  a  hole  in  the  centre  for  the  steam  to  escape ; 
ornament  to  fancy,  and  bake  in  a  moderate  oven  for  two  hours. 
Serve  with  cut  lemon. 
NoTB. — ^A  truffle  much  improves,  or  four  button  mushrooms  may  be  added. 

278.   calf's  head,   BOILED,'  WITH  WHITE   SAUCE. 

A  calf  s  head  pelted  makes  a  prettier  and  a  nicer  dish  than 
when  the  skin  is  taken  off.  Put  a  teacupful  of  vinegar  and  a 
tablespoonful  of  salt  into  a  pan  of  cold  water,  and  soak  the  head 
in  it  for  twenty  minutes ;  then  well  wash  it  in  fresh  water  ;  trim 
off  the  rough  black  pieces  about  the  mouth;  take  out  the 
tongue  and  brains,  and  put  them  into  cold  water.  Put  the  head 
into  an  iron  pot,  the  split  side  downwards,  and  entirely  cover  it 
with  cold  water.  Boil  up  quickly,  skim,  then  simmer  very 
gently  till  done.  Be  careful  to  keep  the  head  well  covered  with 
water.  Half  of  a  very  small  head  will  require  an  hour  and  three- 
quarters  from  the  time  of  boiling  up;  a  moderate  size,  two  hours; 
and  a  large  one,  two  hours  and  twenty  minutes ;  if  without  the 
skin,  three-quarters  of  an  hour  less.  Tie  the  brains  in  a  piece  of 
'  muslin,  with  a  sage  leaf,  a  sprig  of  parsley,  and  a  sprig  of  chervil. 
Put  in  the  tongue  and  brains  three-quarters  of  an  hour  before 
the  head  is  done.  Rub  the  brains  through  a  sieve;  put  them 
into  a  saucepan  with  half  an  ounce  of  butter,  half  a  saltspoonful 
of  salt,  and  two  grates  of  a  nutmeg.  Skin  and  trim  the  tongue ; 
put  it  on  a  small  dish,  and  pour  the  brains  over  it.  Lay  the 
head  upon  a  hot  dish,  the  split  side  downwards,  and  serve  imme- 
diately, with  a  cut  lemon  upon  a  plate  and  the  following  sauce  in 
a  tureen  :  — Knead  three  ounces  of  butter  with  two  tablespoonfrds 
of  baked  flour,  strain  three-quarters  of  a  pint  of  the  liquor  the 
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head  is  boiled  in,  stir  in  the  butter  and  boil  for  ten  minutes. 
Add  half  a  gill  of  thick  cream  and  the  strained  juice  of  half  a 
lemon ;  fifteen  button  mushrooms  may  be  added,  or  a  dessert- 
spoonful of  finely  chopped  parsley. 

Note. — Eeserve  the  liquor  in  an  earthen  nncoyered  pan  for  stock  or  sonp. 

279.   calf's  HEAD,   BAKED,   WITH   ITALIAN  SAUCE. 

Trim  and  boil  the  head  as  directed  in  the  preceding  receipt, 
only  adding  a  carrot,  a  turnip,  half  a  head  of  celery,  an  onion,  a 
blade  of  mace,  three  cloves,  a  laurel  leaf,  three  allspice,  six 
peppercorns,  half  a  saltspooniul  of  mustard-seed,  a  tablespoonful 
of  sugar,  and  a  tablespoonful  of  salt.  When  the  head  is  done, 
fold  it  in  a  cloth  to  dry.  Season  two  ounces  of  dry  fine  crumbs 
of  bread  with  a  saltspooniul  of  salt,  half  a  saltspoonful  of  white 
pepper,  the  fourth  part  of  a  nutmeg,  grated,  the  grated  rind  of  a 
lemon,  a  saltspoonful  of  mixed  sweet  herbs,  a  dessertspoonful  of 
finely  chopped  parsley,  and  a  grain  of  cayenne.  Brush  the  head 
over  with  beaten  egg,  sifl  the  crumbs  over  that,  and  let  it  get 
dry.  Dissolve  six  ounces  of  butter,  pour  half  of  it  over  the 
head ;  add  the  rest  of  the  crumbs,  then  the  remainder  of  the 
butter.  Bake  in  a  moderate  oven  about  an  hour;  baste  fre- 
quently. Serve  with  the  following  sauce  in  the  dish,  but  not 
poured  over  the  head: — Peel  and  cut  into  thin  slices  a  small 
cucumber,  four  trufiles,  and  one  shalot ;  skin  and  trim  eighteen 
button  mushrooms ;  put  them  into  a  saucepan  with  a  quarter  of 
a  pound  of  butter,  and  shake  it  over  a  brisk  fire  for  ten  minutes, 
then  stir  in  two  tablespoonfuls  of  baked  flour;  add  three- 
quarters  of  a  pint  of  the  liquor  the  head  was  boiled  in,  a  grain 
of  cayenne,  the  eighth  part  of  a  nutmeg,  grated,  half  a  saltspoon- 
ful of  salt ;  stir  over  the  fire  for  ten  minutes.  Add  the  juice  of 
a  lemon  and  half  a  gill  of  Marsala,     Serve  immediately. 

280.   HASHED   CALF'S  HEAD. 
(Second  dressing.) 

Cut  up  the  cold  head  into  neat  slices  a  quarter  of  an  inch 
thick  and  about  three  inches  long.  Season  (three-quarters  of  a 
pound)  with  a  saltspoonful  and  a  half  of  salt,  a  saltspoonful  of 
white  pepper,  a  grain  of  cayenne,  the  eighth  part  of  a  nutmeg, 
grated,  the  grated  rind  of  half  a  lemon,  and  two  tablespoonfiils  of 
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welUhaJced  flour.  Put  two  ounces  of  butter  into  a  ntewpan,  and 
when  dissolved,  put  in  the  head.  Shake  the  pan  till  the  butter  is 
absorbed ;  then  pour  in  by  degrees  (shaking  the  pan  constantly) 
three-quarters  of  a  pint  of  the  liquor  the  head  was  boiled  in ; 
add  one  shalot,  finely  chopped,  the  juice  of  a  lemon,  and  simmer 
gently  for  twenty  minutes.  Stir  in  a  wineglassful  of  Madeira, 
brown  sherry,  or  Marsala,  and  serve  at  once,  with  a  cut  lemon 
and  cayenne  on  a  plate. 

281.   CALF'S-HEAD   OOLLOPS. 

(Second  dressing.) 

Cut  some  neat  slices  of  cold  head  the  third  of  an  inch  thick 
and  four  inches  long.  Make  a  batter  with  two  eggs,  two  table- 
spoonfuls  of  dried  flour,  and  the  third  of  a  pint  of  new  milk. 
Beat  the  batter  for  ten  minutes.  Dip  the  slices  of  head  into  the 
batter  and  fry  in  oil  (half  a  pint)  or  in  butter  (quarter  of  a 
pound)  till  of  a  golden-brown  colour.  Serve  very  hot,  with  cut 
lemons  and  cayenne  to  be  handed,  or  with  the  following  sauce  in 
a  tureen  : — Quarter  of  a  clove  of  garlic,  one  shalot,  two  mush- 
rooms, one  sour  apple,  three  sprigs  of  parsley,  two  sprigs  of 
chervil,  six  leaves  of  tarragon,  all  very  finely  chopped.  Put 
them  into  a  saucepan,  with  two  tablespoonfuls  of  vinegar,  a  tea- 
spoonful  of  moist  suf2;ar,  a  grain  of  cayenne,  a  saltspoonful  of 
made  mustard,  half  a  saltspoonful  of  salt,  and  a  gill  of  any  kind 
of  stock  or  gravy.  Knead  an  ounce  of  butter  with  a  dessert- 
spoonful of  baked  flour,  and  stir  in ;  boil  for  ten  minutes.  Add 
a  wineglassful  of  Marsala  or  sherry,  and  serve  at  once. 

282.  calf's  feet,  WITH  SPANISH  SAUCE. 

Boil  two  feet  for  four  hours,  in  sufiScient  water  to  cover  them ; 
simmer,  and  skim  occasionally ;  split  them,  and  trim  off*  any 
rough  pieces,  and  roll  them  in  a  cloth  to  dry ;  season  two  ounces 
of  fine  crumbs  of  bread  with  a  saltspoonful  of  salt,  half  a  salt- 
spoonful of  white  pepper,  the  sixth  part  of  a  nutmeg,  grated, 
half  a  clove  of  garlic,  chopped  fine  ;  well  mix  these  ingredients. 
Dip  the  feet  into  beaten  egg,  then  into  the  crumbs ;  let  them 
remain  a  quarter  of  an  hour ;  then  redip  them,  and  fry  in  salad 
oil  (the  third  of  a  pint)  or  in  dissolved  butter  (six  ounces)  till 
of  a  pale  brown  colour,  about  ten  minutes.     Serve  very  hot,  with 
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the  following  sauce  in  lihe  dish : — ^Peel  and  chop  two  Spanish 
onions  and  three  large  mushrooms ;  rub  four  tomatos  through 
a  hair  sieve ;  put  these  into  a  saucepan,  with  a  wineglassful  of 
vinegar,  a  wineglassful  of  Marsala,  a  grain  of  powdered  mace, 
a  grain  of  powdered  ginger,  the  sixth  part  of  a  nutmeg,  grated, 
a  cayenne-spoonful  of  cayenne,  a  mustardspoonftd  of  made 
mustard,  a  saltspoon^  of  salt,  and  a  teaspoonful  of  sugar ;  stir 
over  the  fire  till  the  onions  are  quite  tender ;  then  serve  round 
the  dish  and  the  feet  in  the  centre. 

283.   CALF'S  HEART,   BOASTED. 

Thoroughly  clean  and  soak  the  heart  in  cold  water  for  half 
an  hour.  Make  a  stuffing  as  follows  : — A  quarter  of  a  pound  of 
beef-suet,  chopped  small,  the  hard  yolk  of  one  egg,  pounded,  half 
an  ounce  of  fine  crumbs  of  bread,  a  saltspoonfiil  of  mixed  sweet 
herbs,  a  dessertspoonfiil  of  chopped  parsley,  half  a  saltspoonful 
of  salt,  the  same  of  pepper,  the  tenth  part  of  a  nutmeg,  grated, 
and  one  well-beaten  egg ;  mix  these  ingredients  thoroughly,  and 
fill  the  heart  with  the  stufiing ;  spread  one  ounce  of  butter  on  a 
sheet  of  foolscap  paper,  fasten  it  round  the  heart,  and  roast  for 
an  hour  and  a  quarter.  Take  off  the  paper  a  quarter  of  an  hour 
before  serving ;  dredge  over  a  little  flour,  and  baste  constantly. 
Knead  two  ounces  of  butter  with  a  dessertspoonfiil  of  baked  flour 
and  a  finely  chopped  shalot ;  put  it  into  a  saucepan,  and  stir  till 
quite  brown ;  add  half  a  teacupful  of  stock,  gravy,  or  water,  a 
teaspoonfiil  of  mushroom  ketchup,  a  dessertspoonful  of  any  wine, 
and  the  juice  of  half  a  lemon,  strained ;  boil  ten  minutes,  and 
serve,  poured  over  the  heart. 

284.   SWEETBREADS,  WITH   WHITE   SAUCE. 

Trim  off*  the  pith  and  skin,  and  put  the  sweetbreads  into  boil- 
ing water  for  five  minutes,  and  then  into  cold  for  an  hour ;  lard 
them  thickly  with  fiit  bacon ;  rub  a  small  bright  stewpan  with 
garlic  (four  times  across  the  bottom)  ;  put  in  a  quarter  of  a  pound 
of  fresh  butter,  a  chopped  shalot,  a  slice  of  carrot,  a  bay  leaf,  a 
laurel  leaf,  the  thin  rind  of  half  a  lemon,  a  clove,  two  allspice,  a 
saltspoonful  of  loaf  sugar,  half  a  saltspoonful  of  salt,  the  same  of 
white  pepper ;  put  in  the  sweetbreads  and  half  a  pint  of  new 
milk ;  boil  up  quickly,  and  then  simmer  gently  for  an  hour  :^ 
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bute  fireqnentlj  with  the  nnoe.  Take  out  the  sweed)reid%  put 
them  in  a  modeiate  oren  far  eight  minutes :  skim  and  atrain  the 
aance ;  add  the  jolks  of  two  eggs,  beaten  with  a  tableapoonfiil  of 
cream ;  stir  over  the  ^le  for  two  minutes ;  place  the  sweetbreads 
on  a  diiih,  pour  over  the  aauoey  and  serve.  This  receipt  isfiir  two 
large  sweetbreads. 

285.    SWEETBREADS,   FLMS. 

Trim  and  blanch  the  sweetbreads  as  directed  in  the  preceding 
receipt ;  dip  them  into  a  beaten  egg,  then  into  fine  dried  crumbs ; 
pla/3e  them  on  a  tin  dish ;  pour  over  each,  three  ounces  of  dis- 
solved butter,  and  bake  for  an  hour  in  a  moderate  oven,  basting 
constantly,  and  serve.     Gramish  with  cut  lemon. 

Note. — If  the  sweetbreads  be  small,  thirty-five  or  forty  minutes  wiU  be 
fufficient  in  all  cases. 

286.   SWEETBREADS,  WITH  TRUFFLES. 

Blanch  the  sweetbreads  in  boiling  water  five  minutes,  and  in 
cold  for  one  hour ;  remove  the  &t,  skin,  and  pith ;  dry  them,  and 
dredge  them  lightly  with  baked  Hour ;  place  them  on  a  tin  dish, 
baste  well  with  dissolved  butter  (a  quarter  of  a  pound),  and  bake 
till  nicely  browned,  about  half  an  hour.  Peel  and  slice  six  fi'esh 
truffles  ;  put  them  into  a  stewpan,  with  a  gill  of  Marsala,  a  salt- 
spoonful  of  salt,  a  saitspoonful  of  white  pepper,  the  strained  juice 
of  a  large  lemon ;  simmer  ten  minutes ;  add  a  gill  of  stock 
(No.  2).  Knead  a  dessertspoonful  of  baked  flour  with  two  ounces 
of  butter,  and  stir  in  for  five  minutes ;  put  in  the  sweetbreads, 
and  continue  to  simmer  half  an  hour  longer ;  then  serve. 

287.   SWEETBREADS,    WITH  MUSHROOMS. 

Blanch  and  trim  the  sweetbreads,  as  directed  in  the  foregoing 
receipt ;  lard  them  thickly  with  good  fat  bacon ;  cut  up  half  a 
carrot,  half  a  turnip,  half  a  head  of  celery,  a  small  onion.  Rub 
a  stewpan  four  times  across  the  bottom  with  garlic  ;  put  in  the 
vegetables,  with  a  quarter  of  a  pound  of  butter,  and  fry  them 
brown ;  lay  in  the  sweetbreads,  and  add  the  third  of  a  pint  of 
stock  (No.  2),  a  saitspoonful  of  salt,  the  same  of  loaf  sugar  and 
white  pepper,  a  small  blade  of  mace,  two  cloves,  three  allspice, 
tlao  tenth  part  of  a  nutmeg,  grated,  the  thin  rind  of  half  a  lemon, 
and  a  tablespoonful  of  brandy ;   boil  up  quickly ;  skim ;  then 
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simmer  very  gently  for  three-quarters  of  an  hour.  Put  the 
sweetbreads  in  a  moderate  oven  (with  a  quarter  of  an  oimce  of 
butter  on  each)  for  ten  minutes;  skim  and  strain  the  gravy. 
Skin  and  clean  twelve  button  mushrooms;  put  them  into  the 
gravy,  with  a  teaspoonful  of  tarragon  vinegar ;  knead  an  ounce 
of  fresh  butter  with  a  dessertspoonful  of  baked  flour,  and  stir  in ; 
boQ  up ;  put  in  the  sweetbreads,  and  continue  to  simmer  for  a 
quarter  of  an  hour.  Serve  the  sweetbreads  in  the  centre  and 
the  sauce  round. 

288.   VOL-AU-VENT   OF  SWEETBREADS,   MUSHROOMS, 

AND   POTATO   BALLS. 

Order  a  two-pound  loaf  to  be  baked  in  an  oval  cake-tin ;  let  it 
be  one  day  old.  Cut  off  the  top  above  the  tin  ;  scoop  out  the 
crumb,  leaving  three-quarters  of  an  inch  all  round  and  at  the 
bottom ;  be  very  careful  not  to  make  a  hole  anywhere.  Now 
pare  off  the  crust,  and  dip  the  case  into  oiled  butter  (half  a 
pound),  and  put  it  into  the  oven  for  twenty  minutes ;  redip  it  in 
the  butter,  and  let  it  remain  in  the  oven  till  of  a  pale  bright 
brown  colour.  Cut  off  the  pith  and  skin  of  two  sweetbreads, 
and  blanch  them  in  boiling  water  for  five  minutes ;  cut  each 
into  eight  equal-sized  pieces,  and  throw  them  into  cold  water  for 
an  hour ;  take  them  out,  wipe  them  dry,  and  dredge  over  a  des- 
sertspoonful of  baked  flour.  Rub  a  bright  stewpan  with  garlic 
(four  times  across  the  bottom)  ;  put  in  two  ounces  of  butter,  the 
sweetbreads,  a  teaspoonful  of  salt,  a  saltspoonful  of  white  pepper, 
the  sixth  part  of  a  nutmeg,  grated,  the  thin  rind  of  half  a  lemon, 
four  sprigs  of  parsley,  a  laurel  leaf,  a  bay  leaf,  half  a  blade  of 
mace,  two  cloves,  the  strained  juice  of  a  lemon,  two  tablespoon- 
fuls  of  white  wine,  and  a  teacupful  of  veal  stock  (No.  2) ;  boil 
up  quickly ;  skim  ;  then  simmer  gently  for  three-quarters  of  an 
hour.  Take  out  the  sweetbreads ;  skim  and  strain  the  sauce ; 
add  the  yolks  of  two  eggs,  beaten  with  a  gill  of  thick  cream  ;  boil 
two  minutes.  Take  off  the  skin  of  twenty  button  mushrooms ; 
throw  them  into  a  pint  of  boiling  water,  with  a  saltspoonful  of 
salt^nd  the  strained  juice  of  a  lemon  ;  boil  fast  for  twelve  minutes, 
and  drain  on  a  sieve.  Boil  four  potatoes ;  add  half  a  saltspoon- 
ful of  salt,  an  ounce  of  fresh  butter,  dissolved,  a  quarter  of  a 
gill  of  cream,  and  one  well-beaten  ^gg;  beat  with  a  wooden 
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spoon  till  light ;  make  up  the  potatoes  into  balls  the  size  of  a 
marble ;  dip  each  into  beaten  egg,  and  put  them  into  &st-boiling 
milk  for  two  minutes ;  then  drain  on  a  sieve.  Put  the  sweet- 
breads, mushrooms,  and  potato-balls  in  alternate  layers  into  the 
bread  case,  and  pour  the  sauce  over;  serve  quite  hot,  with  a 
neatly  rolled  napkin  on  the  dish. 

289.   CALF'S   LIVER,   ROASTED. 

The  liver  must  be  quite  fresh.  Have  a  piece  about  two  pounds 
and  a  half  weight ;  take  off  the  skin  and  pith,  and  lard  the  roimd 
side  thickly  with  fat  bacon.  Spread  upon  a  large  sheet  of  fools- 
cap paper  a  quarter  of  a  pound  of  good  butter ;  put  the  hver  into 
the  paper,  and  turn  up  the  comers,  to  keep  in  the  butter  ;  roast 
before  a  good  fire  for  an  hour  and  a  quarter,  basting  constantly 
with  sweet  dripping  or  butter.  A  quarter  of  an  hour  before 
serving,  take  ofi^  the  paper,  dredge  over  a  dessertspoonful  of  baked 
flour,  and  baste  well ;  pour  off  the  fat,  and  mix  with  the  dripped 
gravy  the  strained  juice  of  a  lemon,  half  a  saltspoonful  of  salt, 
and  a  wineglassful  of  white  wine ;  pour  the  gravy  over  the 
liver,  and  serve  immediately. 

290.    STEWED   CALF'S   LIVER. 

Have  a  neatly  cut  piece  of  liver,  about  two  pounds  weight ; 
trim  off  the  skin  and  pith,  and  lard  the  round  side  thickly  and 
deeply  with  good  fat  bacon.  Rub  a  stewpan  four  times  across 
with  a  piece  of  fresh-cut  garlic  ;  put  in  the  liver,  with  an  onion, 
a  small  carrot,  half  a  head  of  celery,  all  sliced,  a  blade  of  mace, 
two  cloves,  three  allspice,  six  peppercorns,  a  teaspoonftil  of  salt,  a 
saltspoonftd  of  pepper,  a  dessertspooniul  of  soy,  two  tablespoon- 
ftds  of  mushroom  ketchup,  or  two  fresh  mushrooms,  a  teacupftd 
of  any  stock  or  gravy,  and  a  quarter  of  a  pound  of  butter,  placed 
on  the  liver ;  simmer  very  gently  for  three  hours  and  a  quarter, 
basting  the  liver  constantly.  Take  out  the  liver ;  skim  the  fat 
off,  and  rub  the  gravy  through  a  sieve;  add  a  wineglassftd  of 
Marsala ;  boil  up  ;  pour  over  the  liver,  and  serve. 

291.    MOCK   '  PATfi   DE   FOIE   GRAS.' 

Procure  three  pounds  of  calf's  liver,  quite  fresh,  and  three- 
quarters  of  a  pound  of  good   fat  bacon.     Cut  the  bacon  into 
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slices  a  quarter  of  an  inch  thick,  and  the  slices  into  strips  a 
quarter  of  an  inch  broad ;  pierce  the  liver  with  a  large  larding- 
needle,  and  leave  the  bacon  in  the  liver,  at  inch  distances,  till  all 
is  used.  Rub  the  bottom  of  a  stewpan  five  times  across  with  a 
piece  of  fresh-cut  garlic ;  put  in  the  liver,  with  two  chopped 
shalots,  a  laurel  leaf,  a  bay  leaf,  a  blade  of  mace,  four  pepper- 
corns, tvvo  cloves,  a  saltspoonful  of  salt,  a  saltspoonful  of  loaf 
sugar,  ^\e  large  truffles  (whole),  and  three-quarters  of  a  pound 
of  good  butter ;  simmer  as  gently  as  possible  for  three  hours  and 
three-quarters.  Put  the  liver  into  a  pan  or  basin  ;  pour  over  the 
butter,  and  let  it  remain  till  the  next  day ;  take  oiF  the  butter, 
and  dissolve  it  in  an  enamelled  saucepan.  Pound  the  liver  to  a 
paste;  add  a  teaspooniul  of  dry  salt,  a  saltspoonful  of  white 
pepper,  two  tablespoonfuls  of  the  gravy,  and  two-thirds  of  the 
dissolved  butter ;  mix  well ;  cut  the  truffles  into  pieces  the  size 
of  a  pea,  and  stir  into  the  paste  ;  press  it  into  a  raised  pie-dish ; 
smooth  over  the  top  with  a  knife ;  pour  over  the  remainder  of 
the  butter,  and  keep  the  pate  in  a  cool  place. 

292.    calf's  brains,   FRIED. 

Take  off  the  skin ;  wash  the  brains  in  cold  water,  and  cut 

them  into  slices,  then  throw  them  into  boiling  water,  two  quarts, 

with  a  gill  of  vinegar  and  a  dessertspoonful  of  salt ;  let  them 

remain  an  hour  ;  wash  them  again  in  cold  water,  and  roll  them 

in  a  cloth  to  dry.     Make  a  batter  with  two  tablespoonfuls  of 

baked  flour,  two  eggs,  and  the  third  of  a  pint  of  cream ;  beat 

well  with  a  wooden  spoon  for  twenty  minutes.     Dissolve  half  a 

pound  of  butter  in  a  frying-pan ;  dip  each'  piece  of  brain  into 

the  batter,  and  fry  to  a  pale  yellow-brown  colour  over  a  gentle 

fire,  and  serve  with  fried  parsley.     Wash  a  bunch  of  parsley, 

dip  it  into  boiling  fat  for  three  minutes,  and  dry  on  a  sieve 

before  the  fire ;  place  it  in  the  centre  of  the  dish,  with  the  brains 

round  it ;  serve  very  hot. 

Note. — The  brains  will  require  about  a  quarter  of  an  hour  to  fiy,  and  the 
receipt  is  written  for  two  sets. 

293.   calf's  brains,  WITH  WHITE   SAUCE. 

Clean  and  blanch  the  brains  as  directed  in  the  preceding 
receipt,  and  cut  each  into  four  pieces ;  put  them  into  a  stewpan, 
with  an  onion,  sliced,  and  four  sprigs  of  parsley ;  add  half  a  pint 
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of  veal  broth  or  water,  and  simmer  for  three-quarters  of  an  hour. 
Take  out  the  brains;  strain  the  sauce;  knead  two  ounces  of 
butter  with  a  tablespooniul  of  baked  flour ;  stir  it  into  the  sauce, 
and  boil  for  five  minutes.  Put  in  the  brains,  with  the  juice  of  a 
lemon,  strained,  and  half  a  saltspoonful  of  salt;  simmer  ten 
minutes ;  add  a  gill  of  cream,  and  serve. 

Note. — The  receipt  is  written  for  two  sets. 

294.   CALF'S  BRAINS,   WITfl  BROWN  SAUCE. 

Take  off  the  skin ;  wash  the  brains  well  in  cold  water ;  put 
them  into  a  saucepan,  with  a  quait  of  water,  a  tablespoonful  of 
vinegar,  a  teaspoonful  of  salt,  a  clove  of  garlic,  and  boil  for  a 
quarter  of  an  hour ;  drain  on  a  sieve.  Dissolve  two  ounces  of 
butter ;  dip  in  the  brains ;  dredge  them  with  baked  flour ;  place 
them  on  a  tin  dish,  and  bake  in  a  moderate  oven  for  three-quar- 
ters of  an  hour ;  baste  fi-equently  with  the  butter.  Chop  two 
shalots,  two  mushrooms ;  put  them  into  a  saucepan,  with  a  table- 
spoonful  of  vinegar,  a  tablespoonful  of  rum,  the  eighth  part  of  a 
nutmeg,  grated,  half  a  grain  of  cayenne,  a  teaspoonful  of  loaf 
sugar,  half  a  saltspoonful  of  salt,  a  saltspoonful  of  curry-powder, 
and  stir  over  the  fire  for  ten  niinutes.  Knead  an  ounce  of  butter 
with  a  dessertspoonful  of  baked  flour ;  add  that  and  the  third  of 
a  pint  of  stock  (No.  1) ;  simmer,  and  stir  for  a  quarter  of  an 
hour.  Place  the  brains  on  a  dish,  pour  the  sauce  over,  and 
serve. 

295.   MIXED   MINCED-MEAT  CAKES. 

Mince  quite  fine  a  quarter  of  a  pound  of  beef  steak,  a  quarter 
of  a  pound  of  veal  cutlet,  half  a  pound  of  lean  pork,  two  ounces 
of  ham,  fat  and  lean,  one  shalot ;  season  with  a  saltspoonful  of 
salt,  a  saltspoonful  (piled)  of  pepper,  half  a  grain  of  cayenne,  the 
sixth  part  of  a  nutmeg,  grated,  a  saltspoonful  of  mixed  sweet 
herbs,  and  a  saltspoonful  of  anchovy-sauce ;  add  an  ounce  of 
fine  crumbs  of  bread.  When  these  ingredients  are  weU  mixed, 
add  two  well-beaten  eggs,  leaving  out  one  white ;  make  the  meat 
up  into  cakes  three  inches  across  and  half  an  inch  thick  ;  brush 
them  over  with  white  of  egg,  and  dredge  them  well  with  baked  flour. 
Fry  in  boiling  fat  for  eighteen  minutes,  or  broil  over  a  bright  fire. 


HINCED-MEAT  p1t£.      KEBOBES  AND  KEDCHEBEE.      Ill 


296.   MINCED-MEAT   PATE. 

Mince  the  meat  as  directed  in  the  preceding  receipt.  Rub  a 
pie-dish  three  times  across  with  garlic,  lay  at  the  bottom  a  very 
thin  slice  of  fat  bacon,  press  in  the  meat,  cover  it  with  a  quarter 
of  a  pound  of  sweet  lard,  spread  over ;  and  bake  in  a  gentle  oven 
for  an  hour  and  a  half.     Serve  cold, 

297.   GRAVY  CURRY, 

(An  Indian  receipt.) 

About  a  pound  and  a  half  of  veal  cutlets  in  pieces,  a  uarter  of 
an  inch  thick  and  two  inches  square.  Mix  two  tablespoonfuls  of 
biscuit-powder  with  a  saltspoonful  of  mixed  sweet  herbs  in 
powder,  the  same  of  pepper  and  salt.  Dissolve  a  quarter  of  a 
pound  of  butter ;  dip  each  piece  of  veal  into  the  butter,  then 
into  the  powder,  and  fry  in  the  remainder  of  the  butter  till 
slightly  browned  on  both  sides.  Slice  two  onions  and  a  quarter  of 
a  clove  of  garlic ;  knead  three  ounces  of  butter  with  two  dessert- 
spoonfuls of  curry-powder  and  one  leaf  of  mint,  chopped  fine ; 
fry  the  onions  in  the  butter  till  tender ;  then  put  in  the  veal 
and  three-quarters  of  a  pint  of  stock  or  gravy ;  simmer  gently  for 
three-quarters  of  an  hour.  Add  the  strained  juice  of  a  lemon, 
and  serve,  with  or  without  rice. 

298.   KEBOBES   AND   KEDCHEREE. 

(An  Indian  receipt) 

Have  about  a  pound  and  a  half  of  veal  cutlets  the  third  of  an 
inch  thick ;  cut  it  into  neat  pieces  two  inches  square,  and  put  it 
into  three-quarters  of  a  pint  of  water,  with  a  wineglassful  of 
vinegar,  a  saltspoonful  of  tarragon  vinegar,  a  teaspoonful  of  salt, 
and  half  a  clove  of  garlic,  bruised.  Let  it  remain  for  an  hour. 
.  Wash  half  a  pint  of  split  peas,  and  boil  them  for  two  hours  and 
a  half  in  a  quart  of  water ;  add  half  a  pound  of  rice  (well 
washed),  and  continue  to  boil  for  twenty-five  minutes,  stirring 
frequently  to  keep  it  from  burning.  Chop  three  onions,  and  fry 
them  in  butter  (six  ounces)  till  slightly  browned ;  drain  off  the 
water,  add  the  peas  and  rice  to  the  onions ;  season  with  a  teaspoon- 
ful of  salt,  a  quarter  of  a  saltspoonftd  of  cardamoms,  the  eightk 
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part  of  a  nutmeg,  grated.  Stir  and  fry  till  the  butter  is  all  ab- 
sorbed, and  the  whole  is  of  a  pale  brown  colour ;  then  stir  in  the 
water  drained  fh>m  the  rice  and  peas.  Wipe  the  veal  dry,  dip  each 
piece  into  beaten  Qgg^  then  into  curry-powder  (a  tablespooniul 
and  a  half),  and  fry  slowly  in  butter  (a  quarter  of  a  pound) 
till  nicely  browned  on  both  sides  (about  twenty-five  minutes j. 
Lay  it  in  the  centre  of  a  hot  dish,  pour  over  the  strained  juice  of 
a  lemon,  place  the  '  kedcheree '  round  it,  and  serve  at  once. 
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299.   ROAST  LOIN  OF  PORK,   SEASONED. 

Have  a  veiy  sharp  knife  and  score  the  skin  at  half-inch 
distances.  Soak  a  large  onion  for  an  hour  in  cold  water,  well- 
flavoured  with  salt,  chop  it  quite  fine ;  add  to  it  a  saltspoonful 
of  finely  powdered  sage,  half  a  saltspoonful  of  white  pepper,  and 
a  saltspoonful  of  flour  of  mustard;  mix  this  seasoning  well 
together,  and  rub  it  over  the  pork  ;  put  it  into  a  sheet  of  white 
paper,  spread  with  butter,  and  roast  before  a  brisk  fire,  at  a 
distance,  allowing  half  an  hour  to  the  pound,  and  basting  fre- 
quently ;  half  an  hour  before  serving,  take  oflf  the  paper,  and 
continue  to  baste  till  the  pork  is  nicely  browned  and  the  skin  is 
crisp.  Pour  off  the  fat ;  add  a  gill  of  boiling  water  or  any  thin 
stock  to  the  gravy  dripped  firom  the  meat.  Pour  it  into  a  hot 
dish,  place  the  pork  on  it,  skin  uppermost,  and  serve,  with  a  tureen 
of  apple-sauce,  made  as  follows : — ^Peel,  core  and  quarter  four 
good-sized  apples,  put  them  into  a  saucepan  with  a  table- 
spoonful  of  moist  sugar  and  a  tablespoonful  of  water ;  boil,  and 
stir  till  in  a  smooth  pulp. 

300.   LOIN   OF  PORK. 
(Dressed  and  served  in  the  French  way.) 

Put  a  small  loin  of  pork  (about  three  pounds  and  a  half)  into  a 
pie-dish,  with  a  gill  of  salad  oil,  two  teaspoonfuls  of  salt,  a  saltspoon- 
ful of  white  pepper,  a  small  onion,  finely  chopped,  half  a  clove  of 
garlic,  chopped,  a  teaspoonful  of  mixed  sweet  herbs,  a  teaspoonful 
of  chopped  parsley,  and  the  sixth  part  of  a  nutmeg,  grated ;  rub 
the  ingredients  well  into  the  pork ;  cover  the  dish,  and  let  it  stand 
for  two  days ;  then  hang  it  before  a  good  fire,  and  roast  at  a 
distance  for  two  hours ;  baste  constantly  either  with  salad  oil  or 
dissolved  butter.  Serve  with  gravy  made  as  follows : — ^Peel  and 
mince  one  sour  apple  and  two  shalots ;  put  them  into  a  saucepan, 
with  the  strained  juice  of  a  lemon,  a  teaspoonful  of  moist  sugar^ 
a  quarter  of  a  grain  of  cayenne,  a  mustardspoonful  of  firesh- 
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made  mustard,  half  a  saltspoouild  of  salt,  and  stir  over  the  fire 
till  browned ;  add  the  third  of  a  pint  of  stock  (No.  1),  boil  for  a 
quarter  of  an  hour ;  stir  in  a  tablespoonful  of  brandy ;  strain, 
and  serve  in  the  dish,  but  not  poured  over  the  pork. 

301.   LEG  OF  PORK,  WITH  ITALIAN  SAUCE. 

Have  a  leg  of  very  small  pork  (not  weighing  more  than  three 
pounds  and  a  half) ;  roast  it  before  a  good  fire,  at  a  distance,  for 
two  hours,  and  serve  (the  skin  uppermost),  with  the  sauce,  made 
as  follows,  poured  over : — ^Wash,  scrape,  and  remove  the  bone  of 
one  anchovy  ;  peel  two  shalots  and  a  piece  of  garlic  the  size  of 
a  pea ;  wash  three  sprigs  of  parsley ;  chop  these  as  fine  as  possible, 
and  put  them  into  a  saucepan,  with  half  an  ounce  of  butter ;  stir 
over  the  fire  till  the  shalot  is  tender ;  add  a  tablespoonful  of 
baked  flour,  a  tablespoonful  of  vinegar,  a  gill  of  strong  stock 
(No.  1),  a  teaspoonful  of  capers,  chopped,  half  a  saltspoonful  of 
pepper,  half  a  saltspoonful  of  mustard ;  boil  ten  minutes ;  strain ; 
put  the  sauce  again  into  the  saucepan ;  boil  it  up ;  add  a  table- 
spoonful of  white  wine,  and  serve  immediately. 

302.   MINCED   PORK. 

(Second  dressing.) 
Peel  and  chop  quite  small  three  good-sized  apples,  three 
onions,  and  half  of  a  small  clove  of  garlic;  put  them  into  a 
stewpan  with  two  ounces  of  butter,  and  stir  over  a  gentle  fire 
till  tender ;  then  add  two  dessertspoonfuls  of  vinegar  and  two 
tablespoonfuls  of  gravy  ;  mince  about  three-quarters  of  a  pound 
of  cold  roast  pork  (without  fat  or  skin) ;  season  with  a  saltspoonful 
of  salt,  the  same  of  pepper,  half  a  saltspoonful  of  flour  of  mustard, 
and  a  teaspoonful  of  baked  flour;  stir  it  into  the  sauce,  and 
simmer  gently  for  twenty  minutes ;  add  the  strained  juice  of  a 
lemon,  and  serve  immediately. 

303.   FILLETS   OF  PORK,   WITH  APPLE   SAUCE. 

(Second  dressing.) 

Cut  up  about  three-quarters  of  a  pound  of  cold  roast  pork  into 
slices  the  sixth  of  an  inch  thick ;  season  three  ounces  of  fine 
crumbs  of  bread  with  a  saltspoonful  of  white  pepper,  a  grain  of 
cayenne,  a  saltspoonful  of  salt,  and  the  sixth  part  of  a  nutmeg, 
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grated ;  dissolve  two  ounces  of  butter  slightly  (not  to  oil)  ;  dip 
the  pork  into  the  butter,  then  into  the  crumbs,  lay  it  in  a  tin 
dish  ;  chop  three  shalots  or  a  small  onion,  and  strew  over ;  pour 
the  remainder  of  the  butter  over,  and  bake  in  a  moderate  oven 
for  three-quarters  of  an  hour.  Peel  and  cut  up  five  apples ;  put 
them  into  a  saucepan,  with  two  tablespoonfuls  of  moist  sugar, 
the  grated  rind  and  strained  juice  of  a  small  lemon  ;  boil  fast  till 
in  a  pulp ;  turn  it  into  the  centre  of  a  hot  dish  ;  lay  the  pork 
round  tastefully,  and  send  to  table  at  once. 


304.   PORK  COLLOPS. 

(Second  dressing.) 

Cut  some  neat  slices  of  cold  roast  pork  (about  three-quarters 
of  a  poimd) ;  take  off  the  fat ;  season  with  a  saltspoonful  of  pepper, 
a  grain  of  cayenne,  and  a  saltspooniul  of  salt ;  broil  over  a  clear 
fire  for  eight  minutes,  and  serve  with  the  following  sauce : — ^Mince 
three  apples  and  two  onions  (both  rather  large)  ;  put  them  into 
a  saucepan,  with  a  wineglassful  of  Marsala,  two  tablespoonfiils  of 
moist  sugar,  and  simmer  for  an  hour ;  stir  fi-equently ;  place  the 
collops  roimd  the  dish,  and  the  sauce  in  the  centre.  Send  to  table 
very  hot. 

305.   MINCED   PORK  CUTLETS. 

(Second  dressing.) 

Mince  three-quarters  of  a  pound  of  lean  roast  pork  and  two 
shalots ;  season  with  a  saltspoonful  of  salt,  half  a  saltspoonfiil  of 
pepper,  a  mustardspoonful  of  fresh-made  mustard,  half  a  grain  of 
cayenne,  a  quarter  of  a  saltspoonful  of  sage,,  in  fine  powder,  and  a 
teaspoonful  of  baked  flour ;  add  a  tablespoonful  of  pork  gravy 
and  one  well-beaten  egg ;  make  up  the  meat  into  the  form  of 
small  cutlets  (five  or  six)  of  equal  size ;  dredge  them  with  baked 
flour,  and  fry  in  plenty  of  boiling  fat  till  of  a  pale  brown  colour 
(about  eight  minutes).  Serve  with  apple-sauce  made  as  follows  : — 
Peel  and  cut  up  four  large  apples ;  put  them  into  a  saucepan, 
with  a  piece  of  garlic  the  size  of  a  pea,  two  tablespoonfuls  of 
moist  sugar,  and  two  tablespoonfuls  of  brandy ;  simmer  for  three- 
quarters  of  an  hour ;  beat  with  a  wooden  spoon  tUl  quite  smooth; 
place  the  cutlets  round  the  dish,  and  the  sauce  in  the  centre. 
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306.  PORK  CUTLETS,  WITH   TOMATO   SAUCE. 

Cut  six  or  seven  cutlets  from  the  fore  loins  of  small  pork,  each 
the  width  of  the  bone ;  trim  off  all  the  fat,  and  bare  the  end  of 
the  bone  about  an  inch.     Season  three  ounces  of  fine  crumbs  of 
bread  with  a  teaspooniul  of  salt,  a  saltspoonful  of  white  pepper, 
and  the  sixth  part  of  a  nutmeg,  grated.     Beat  a  fresh  egg  on  a 
plate  for  five  minutes ;  dip  each  cutlet  into  the  egg,  and  then  into 
the  crumbs ;  let  them  stand  ten  minutes.     Cut  the  fat  into  small 
pieces ;  put  it  into  a  frjdng-pan,  and,  when  sufliciently  dissolved, 
fry  the   cutlets  in   it  to  a  pale   brown   colour   (about  twenty 
minutes)  over  a  moderate  fire ;  drain  on  a  sieve  before  the  &:e 
for  two  minutes.     Put  a  gill  (or  more)  of  tomato-sauce  into  a 
saucepan ;  knead  a  teaspoonful  of  baked  flour  with  half  an  ounce 
of  butter,  and  stir  in.    Place  the  cutlets  neatly  round  a  hot  dish ; 
pour  the  sauce  in  the  centre,  and  serve. 

307.  PORK  CUTLETS,   WITH  SPANISH  SAUCE. 

Have  six  chops  off  the  fore  loin  cut  the  third  of  an  inch  thick ; 
trim  off  all  the  fet.  Season  three  ounces  of  fine  bread  crumbs 
with  half  a  saltspoonful  of  salt,  a  saltspoonfiil  of  pepper,  the 
sixth  part  of  a  nutmeg,  grated,  and  a  saltspoonful  of  mixed 
herbs ;  dip  the  cutlets  into  beaten  egg,  and  then  into  the  cnmabs; 
let  them  stand  in  an  airy  place  for  a  quarter  of  an  hour ;  dip 
them  again  into  the  egg  and  crumbs ;  place  them  on  a  tin  dish, 
with  three  ounces  of  butter,  and  bake  in  a  moderate  oven  for 
an  hour.  Serve  with  the  following  sauce  : — Peel  and  cut  up  one 
large  Spanish  onion,  a  small  clove  of  garlic,  four  acid  apples ;  put 
them  into  a  saucepan,  with  the  strained  juice  of  two  lemons,  a 
grain  of  cayenne,  two  grains  of  powdered  ginger,  a  tablespoonfril 
of  moist  sugar,  and  stew  for  an  hour,  stirring  frequently ;  add  a 
wineglassfiil  of  Madeira  or  sherry,  and  serve — ^the  cutlets  round 
the  dish,  and  the  sauce  in  the  centre. 

308.   PORK  CUTLETS,  WITH  MUSHROOM  SAUCE. 

Cut  six  or  eight  chops,  the  width  of  the  bone,  from  the  fore 
loin  of  small  pork ;  trim  off  the  fat,  and  bare  the  end  of  the  bone 
about  an  inch.  Mix  together  the  strained  juice  of  a  lemon,  a 
teaspoonfiil  of  salt,  a  saltspoonful  of  white  pepper,  a  small  onion, 
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two  sprigs  of  parsley,  finely  chopped,  and  a  tablespoonftd  of 
fine  Lucca  oil;  rub  this  well  over  the  cutlets,  and  let  them 
remain  for  two  hours ;  dip  each  one  into  beaten  egg,  and  then 
into  fine  crimibs  of  bread.  Dissolve  the  fat  in  a  bright  fi-ying- 
pan,  and  fry  the  cutlets  in  it  till  of  a  pale  brown  colour  on  both 
sides  (about  twenty  minutes)  ;  drain  on  a  sieve  for  two  minutes 
before  the  fire.  Place  the  cutlets  neatly  on  a  very  hot  dish; 
pour  the  following  sauce  over,  and  send  to  table  inunediately  :— 
Peel,  clean,  and  chop  fine  four  moderate-sized  mushrooms ;  season 
them  with  half  a  saltspoonfiil  of  salt,  a  grain  of  cayenne,  the 
eighth  part  of  a  nutmeg,  grated,  a  teaspoonful  of  tarragon  vinegar, 
and  the  juice  of  half  a  lemon ;  put  them  into  a  saucepan,  with  an 
ounce  of  butter,  and  stir  over  the  fire  for  ten  minutes ;  add  three 
tablespoonfuls  of  stock  (No.  1)  ;  boil  up  quickly  for  five  minutes ; 
stir  in  a  tablespoonful  of  Marsala,  and  serve  at  once. 

309.  pig's  fry. 

A  pig's  fiy  must  be  quite  firesh  ;  one  of  a  small  pig  will  weigh 
one  pound  and  a  half.  Wipe  it  quite  dry,  and  cut  each  part  into 
pieces  about  three  inches  long  and  the  third  of  an  inch  thick ; 
dredge  both  sides  with  dried  flour,  and  season  with  a  teaspoonfiil 
of  salt,  two  saltspoonfiils  of  pepper,  and  a  teaspoonfiil  of  dried  sage, 
in  very  fine  powder ;  fiy  in  plenty  of  good  lard  till  of  a  pale  brown 
colour  on  both  sides  (about  twenty-five  minutes).  Serve  with 
two  shalots,  finely  chopped  and  strewn  over,  or  with  sauce  made 
as  follows : — Chop  fine  one  large  apple  and  two  large  onions,  and 
fiy  till  perfectly  tender  in  a  quarter  of  a  pound  of  butter ;  stir  in 
a  tablespoonful  of  baked  flour,  a  grain  of  cayenne,  a  teaspoonfiil 
of  mustard,  two  saltspoonfiils  of  salt,  a  tablespoonfiil  of  vinegar, 
a  teaspoonful  of  moist  sugar ;  stir  over  the  fire  for  five  minutes ; 
add  two  tablespoonfiils  of  Marsala,  and  serve  in  the  centre  of  the 
dish. 

310.   BATH   CHAP. 

Soak  the  chap  for  twelve  hours  in  cold  water ;  scrape  and  wash 
it ;  put  it  into  a  saucepan,  with  plenty  of  cold  water,  and  boil 
gently  for  two  hours  and  a  half.  Take  off  the  skin ;  trim  off  the 
rough  parts,  and  serve,  with  young  greens  or  Brussels  sprouts  as 
a  garnish. 
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Sll.   CHIXE  OF  POKK. 

Pat  the  chine  into  plenty  of  cold  water,  and  einmier  gentfy  till 
done,  allowing  thirty  minntRB  to  the  pound  after  it  boils.  GaniiBh 
with  any  kind  of  i^nroutB. 

312.   BOILED   LEG  OF  PORK. 

A  leg  of  pork  salted  is  the  most  delicate  when  about  four  pounds 
weight,  and  two  days  in  pickle  is  sufficient.  Put  it  into  warm 
water,  the  skin  uppermost ;  boil  up  quickly ;  skim ;  then  simnier 
gently  for  two  hours.  Place  it  on  a  hot  dish,  the  skin  uppermost ; 
pour  a  teacupful  of  the  water  it  was  boiled  in  over  it,  and  serve, 
with  greens  and  peas-pudding  apart. 

313.  TO  BOIL  A  NEW  OR  GREEN  HAM. 

Put  the  ham  into  an  iron  pot,  the  skin  uppermost,  and  more 
than  cover  it  with  cold  water;  boil  up  quickly,  skim,  then 
simmer  till  done,  allowing  twenty-five  minutes  to  the  pound ; 
take  it  up  by  the  knuckle,  to  avoid  putting  a  fork  into  the  thick 
part,  and  thus  letting  out  the  juice  ;  pull  off  the  skin ;  trim  off 
any  rough  brown  pieces,  and  powder  the  ham  over  with  brown 
baked  crumbs  (see  receipt).  Cut  a  neat  frill  of  white  paper  three 
inches  deep ;  roll  it  round  the  knuckle,  and  send  the  ham  to  table 
on  a  dri/  warm  dish. 

314.   TO   BOIL  AN   OLD   HAM. 

Soak  the  ham  in  plenty  of  cold  water  for  twenty- four  hours ; 

put  it  into  a  large  pot  with  plenty  of  cold  water ;  boil  up  slowly ; 

skim;  then  simmer  very  gently  till  done,  allowing  twenty- eight 

minutes  to  the  pound.     Serve  as  directed  in  the  foregoing  receipt, 

or  glaze  it  {see  receipt  for  making  glaze). 

Note. — If  the  ham  weighs  more  than  twelve  pounds,  allow  a  quarter  of 
an  hour  for  each  pound  beyond  that,  up  to  sixteen  pounds;  and  beyond 
that  weighty  ten  minutes  for  each  pound. 

315.   BAKED   HAM. 

A  ham  (York)  that  has  been  kept  one  year,  and  about  fourteen 
pounds  weight,  is  the  best  to  bake.  Soak  it  one  night  in  cold 
water ;  scrape  and  well  wash  it ;  put  it  into  an  iron  pot,  with  a 
large  onion,  two  or  three  carrots,  a  head  of  celery,  a  turnip,  a ' 
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handful  of  parsley,  four  cloves,  ten  peppercorns,  a  blade  of  mace, 
a  clove  of  garlic,  two  tablespoonfuls  of  moist  sugar,  and  sufficient 
cold  water  to  well  cover  it ;  boil  up  gently ;  skim  ;  then  simmer 
for  two  hours.  Make  a  paste  as  follows : — Rub  two  pounds  of 
dripping  into  three  pounds  of  flour  and  three  pints  of  bran ;  add 
enough  hot  water  to  make  it  into^a  firm  paste ;  roU  it  out  about 
half  an  inch  thick ;  put  in  the  ham ;  press  the  paste  round  it 
that  it  may  perfectly  adhere  and  keep  in  the  juices ;  place  it  on 
a  tin  dish,  and  bake  in  a  gentle  oven  for  six  hours  and  a  half.  If 
to  be  served  cold,  let  it  remain  in  the  paste  till  quite  cold ;  then 
crack  the  paste,  puU  off  the  skin,  wipe  the  fkt  with  a  clean  soft 
cloth ;  brush  it  thickly  over  with  glaze ;  put  a  frill  round  the 
knuckle;  garnish  with  savoury  jelly  or  parsley,  and  serve. 
If  to  be  used  hot,  garnish  with  spinach,  mashed  turnips  or 
carrots. 


316.  TORK  HAM. 

(Cooked  in  the  Spanish  way.) 

Soak  the  ham  in  plenty  of  cold  water  for  twenty-four  hours ; 
scrape  and  wash  it  well ;  put  it  into  a  large  iron  pot,  skin 
uppermost,  and  more  than  cover  it  with  cold  water;  boil  up 
slowly,  then  simmer  for  an  hour.  Take  out  the  ham,  wash  it  in 
cold  water ;  put  it  back  into  the  pot,  and  cover  it  with  stock 
(No.  11  instead  of  water ;  add  two  cloves  of  garlic,  one  large  onion, 
two  carrots,  two  turnips,  a  head  of  celery,  a  teaspoonful  of  mus- 
tard-seed, three  tablespoonfuls  of  moist  sugar,  six  cloves,  an  inch 
of  bruised  ginger,  a  laurel  and  a  bay  leaf,  and  a  handful  of 
parsley ;  simmer  very  gently  till  done,  allowing  from  the  time  of 
boiling  up  in  the  stock  twenty-six  minutes  to  the  pound ;  two 
hours  before  it  is  done  pour  in  a  bottle  of  Marsala  or  sherry,  and 
keep  the  lid  closely  down  till  done ;  put  the  ham  with  the  stock 
into  an  earthen  pan,  and  let  it  remain  till  quite  cold.  Take  off 
the  skin,  wipe  the  fat  with  a  soft  cloth ;  brush  it  over  with  good 
glaze ;  tie  a  neatly  cut  paper  frill  round  the  knuckle ;  garnish 
with  savoury  jelly,  and  serve.  If  required  hot,  take  off  the  skin  ; 
cover  the  fat  with  a  sheet  of  blotting-paper ;  lay  the  loose  skin 
over  that,  and  bake  in  a  gentle  oven  for  an  hour ;  glaze ;  and 
garnish  with  spinach. 
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til.  WESTPHALIA  HA3L 

Soak  the  ham  far  fcrtr-cdght  hours,  changing  the  water  serenl 
ixmoL  Folkfw  the  preceding  leoeipc  aihstitiiting  dazei  for 
fiierry^  and  simmering  gentij  thiitr-fire  minntes  to  the  poond 
after  the  stock  is  pot  in.  These  hams  are  best  cold,  and  must 
be  giazed,  and  garnished  with  aaronij  jellj. 

318.  POTTED  HAM. 

Cut  up  smj  cold  ham  into  thin  slices ;  trim  off  all  ^t,  gristle, 
and  ootside  pieces;  mince  small:  season  one  poond  with  two 
teaspoonfols  of  fresh-made  mustard,  half  a  cajenne-spoonfol  of 
c^enne,  a  salt^Nwnfiil  of  white  pepper,  and  the  fourth  part  of  a 
nutmeg,  grated ;  pound  the  ham  till  in  a  smooth  soft  paste ;  add 
six  ounces  ijf  fresh  butter,  dissolved ;  continue  to  pound  till  well 
mixed;  press  the  ham  into  small  raised  pie,  or  common  pie- 
dishes  ;  pour  over  the  top  of  each  one  ounce  and  a  half  of  fresh 
butter,  dissolved,  and  keep  in  a  cool  place  till  required. 

319.  MOCK  BRAWy. 

Take  the  ears,  eye-pieces,  feet,  and  tongue  of  a  middle-sized 
hog ;  salt  them  with  one  pound  of  common  salt  and  a  quarter  of 
an  ounce  of  saltpetre  for  five  days ;  boil  them  (put  them  on  in 
cold  water)  very  gently,  till  quite  tender ;  pull  out  the  bones,  and 
cut  the  meat  into  pieces  the  size  of  a  walnut.  Boil  also  two  ox 
feet  till  perfectly  tender ;  take  out  the  bones  and  all  the  meat, 
leaving  only  the  skin ;  press  the  skin  fiat  on  a  board  ;  cut  up  the 
nice  part  of  the  feet,  and  mix  with  the  pork.  Place  the  meat  on 
the  skin  ;  roll  it  up  quite  tight ;  put  it  into  a  strong  cloth  ;  sew  it 
up,  lK)il  for  tvo  hours,  then  press  it  into  a  round  pan  or  mould 
that  will  just  contain  it;  put  a  heavy  weight  upon  it,  and  let  it 
remain  till  the  next  day ;  then  turn  it  out.  Serve  with  moist 
sugar  and  vinegar. 

NoTB. — The  form  should  be  that  of  a  small  Stilton  cheese. 

320.    TO   CURE   A   HAM. 

One  pound  of  treacle,  one  pound  of  salt,  one  ounce  of  bay 
salt,  two  ounces  of  saltpetre,  a  quarter  of  an  ounce  of  salt  prunella ; 
put  these  ingredients  into  a  saucepan  and  let  it  stand  by  a  slow 
iire  till  quite  in  a  liquid ;  then  boil  up ;  when  quite  cold,  pour 


WHITE  AND  BLACK  PUDDINGS.  121 

it  over  the  ham,  and  let  it  remain  in  this  pickle  for  a  month.  It 
must  be  turned  and  weU  rubbed  every  day.  Hang  it  in  a  dry 
warm  place  till  quite  dry.  A  large  leg  of  mutton  may  be  cured 
in  the  same  way,  but  it  will  not  require  more  than  three  weeks, 
and  should  be  eaten  as  soon  as  it  is  dry. 

321.   TO   CUBE  A  TONGUE. 

A  teacupful  of  moist  sugar,  half  a  pound  of  salt,  half  an  ounce 
of  saltpetre,  and  half  an  ounce  of  bay  salt ;  rub  these  well  into 
the  tongue,  and  let  it  remain  in  pickle  for  three  weeks ;  and  if  a 
veiy  large  one,  four  weeks ;  rub  it  well,  and  turn  it  every  day. 

322.   SAVOUEY  WHITE   PUDDINGS. 

The  fry  of  a  fresh-killed  pig,  one  pound  of  the  inside  fet,  one 
pound  of  lean  pork,  two  onions,  a  small  clove  of  garlic,  four 
sprigs  of  parsley,  two  sprigs  of  chervil,  four  sage  leaves ;  all 
minced  fine ;  six  ounces  of  crumbs  of  bread,  boiled  in  milk  (a 
pint)  till  in  a  pulp,  four  yolks  and  two  whites  of  fresh  eggs ; 
season  with  three  teaspoonfiils  of  fine  salt,  one  teaspoonful  of 
powdered  loaf  sugar,  two  teaspoonftds  of  white  pepper,  one  tea- 
spoonfiil  of  flower  of  mustard,  the  fourth  part  of  a  nutmeg, 
grated,  one  grain  of  powdered  mace,  the  grated  rind  of  a  lemon, 
and  two  grains  of  coriander-seeds  in  powder ;  add  three  ounces 
of  baked  flour ;  stir  the  mixture  well,  and  put  it  into  pig's-skins 
that  have  been  thoroughly  cleansed ;  secure  both  ends,  and  tie 
it  into  puddings  of  six  inches  in  length,  leaving  room  in  each  to 
swell ;  put  them  into  warm  water,  boil  up,  then  simmer  gently 
for  two  hours.  Hang  them  in  a  cool  place  to  keep  till  wanted. 
Broil  or  roast  before  the  fire  for  twenty-five  minutes,  and  serve 
on  a  napkin  very  hot. 

323.   BLACK  PUDDINGS. 

A  quart  of  firesh-killed  pig's  blood,  one  pound  of  l^e  inside 
fet  of  the  pig,  cut  into  pieces  a  quarter  of  an  inch  square,  three- 
quarters  of  a  poimd  of  rice,  boiled  for  half  an  hour  in  water, 
then  drained ;  two  onions,  and  a  small  clove  of  garlic,  chopped 
small,  half  a  saltspoonful  of  mixed  sweet  herbs,  two  sprigs  of 
chervil,  chopped ;  season  with  two  saltspoonfuls  of  dry  salt,  three 
saltspoonfrils  of  black  pepper,  two  grains  of  bruised  mustard-seed^ 
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two  grams  of  cofriander-fleed,  in  powder,  the  oxth  part  of  a 
nntmeg,  grated,  and  a  grain  of  cayenne ;  stir  the  mixture  wdl, 
and  put  it  into  large  well-cleansed  akdns;  secure  both  ends^ 
]  earing  room  for  the  puddings  to  swell ;  drop  them  into  boiling 
water,  and  boil  gently  for  an  hour.  Hang  them  up  in  a  oool 
place  to  keep  till  required.  Broil  or  roast,  and  serve  yery  hot  on 
a  napkin.  They  will  require  about  three-quarters  of  an  hour 
by  a  slow  fire. 


123 


POULTRY. 

(Directions  for  trussing  are  not  given.  In  London  it  is  better  done  by 
the  poulterer ;  and  in  the  country  most  cooks  are  well  able  to  manage  with- 
out directions.) 

324.  BOILED  TUEKEY,  WITH  CELERY  SAUCE. 

Make  a  stuffing  as  follows  : — Chop  half  a  pound  of  beef-suet, 
rub  two  ounces  of  bread  into  fine  crumbs,  chop  enough  firesh 
parsley  to  fill  a  tablespoon  ;  mix  these  together,  and  season  mth 
a  saltspoonfiil  of  salt,  half  a  saltspoonful  of  white  pepper,  the 
eighth  part  of  a  nutmeg,  grated,  the  grated  rind  of  half  a  lemon, 
and  the  strained  juice ;  half  a  saltspoonful  of  mixed  sweet  herbs, 
half  a  saltspoonfiil  of  thyme ;  add  two  well-beaten  fi-esh  eggs  and 
two  tablespoonfiils  of  cream.  Put  this  stufling  into  the  breast  of 
the  turkey ;  fasten  the  skin  loosely  over  it ;  rub  the  turkey  with 
a  cut  lemon ;  cover  the  breast  with  thin  slices  of  fat  bacon ;  tie  it 
in  a  clean  white  cloth ;  put  it  into  an  iron  pot  with  sufficient 
water  to  cover  it;  boil  up  quickly,  then  simmer  gently  till  done.  A 
poult  requires  an  hour  and  a  quarter  fi'om  the  time  of  boiling  up ; 
a  turkey  weighing  ten  poimds,  two  hours ;  one  of  fifi;een  pounds, 
two  hours  and  a  half.  The  greatest  care  must  be  taken  that  it 
only  just  simmers  the  whole  of  the  time.  Take  it  out  of  the  cloth, 
remove  the  bacon,  and  pull  out  the  skewers.  Place  the  turkey 
on  a  hot  dish ;  pour  half  a  pint  of  the  following  sauce  over  the 
breast ;  put  the  rest  of  the  sauce  in  a  tureen,  and  serve  imme- 
diately. 

Note. — ^Eeserve  the  water  in  an  earthen  uncovered  pan  for  soup. — See 
*  Economical  Soups.' 

325.  CELERY  SAUCE. 

Wash  two  fine  heads  of  white  celery,  and  cut  it  into  small 
pieces ;  put  it  into  a  pint  and  a  quarter  of  new  milk,  and  simmer 
till  quite  tender  (about  an  hour),  then  rub  it  through  a  fine  sieve; 
beat  the  yolks  of  four  fi'esh  eggs  with  a  gill  of  thick  cream  ;  mix 
all  together,  and  stir  over  a  gentle  fire  for  five  or  six  minutes,  till 
the  sauce  thickens,  and  serve  as  directed. 
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«26.   B05ED  TCKKET,  STTTFED  WITH  TOXGCE  XSD 

FOBCEMEAT. 

Boil  a  fmall  pickled  tcngne  slowly  ibr  three  hours;  ddn  it 
and  trim  off  the  rc>ot.  learing  only  a  portion  of  the  ht.  Make  a 
atuffijQg  as  in  the  preceding  receipt*  send  them  both  to  die 
poulterer  to  be  put  into  the  turkej.  Then  follow  the  preoeding 
reoeij>t  in  all  things. 

327.  TTSKET'S  legs,  BBOILED. 

(Second  drefinsg.) 

Score  the  meat  of  the  legs  at  half-inch  distances,  and  three- 
quarters  of  an  inch  deep.  Mix  a  saltspoonful  of  white  pepper,  a 
quarter  of  a  saltspoonful  of  cayenne,  a  mustardspoonful  of  fresh- 
made  mustard,  a  saltspoonful  of  salt,  a  piece  of  garlic  the  size  of 
a  split  pea,  and  the  strained  juice  of  a  lemon ;  weU  mix  this 
seasoning,  and  rub  it  into  the  diyiaons  and  oyer  the  legs.  Place 
them  on  a  gridiron  over  a  bright  fire,  and  broil  for  twenty  minutes 
at  a  diiitance ;  turn  them  that  thej  may  be  nicely  browned  all 
over.  Place  the  legs  on  a  hot  dish,  rub  each  oyer  with  half  an 
oimce  of  butter,  and  send  to  table  yery  hot. 

Note. — ^Every  receipt  given  for  fowls  may  be  followed  for  turkeys. 

328.   TURKEY,    STUFFED   A^D   ROASTED. 

Make  a  stuffing  as  follows :  —  Scrape  half  a  pound  of  lean 
pork,  a  quarter  of  a  pound  of  lean  veal,  two  ounces  of  lean  ham, 
and  half  a  pound  of  beef-suet ;  rub  two  ounces  of  crumb  of 
bread  to  powder;  chop  sufficient  parsley  to  fill  a  tablespoon; 
mix  these  together.  Season  with  the  sixth  part  of  a  nutm^, 
grated,  the  grated  peel  of  a  lemon,  a  saltspoonful  of  white  pepper, 
a  grain  of  cayenne,  a  saltspoonful  of  loaf  sugar,  a  saltspoonful  and 
a  half  of  salt,  and  two  saltspoonfuls  of  mixed  sweet  herbs  in  fine 
powder.  Put  the  whole  into  a  mortar,  and  pound  till  in  a  smooth 
paste ;  add  three  well-beaten  eggs,  leaving  out  one  white,  and 
the  strained  juice  of  a  lemon ;  when  well  mixed,  fill  the  crop  of 
the  turkey ;  fasten  the  skin  loosely  over ;  put  the  remainder  in  the 
body ;  cover  it  with  sheets  of  white  paper,  thickly  spread  with 
butter  or  lard  (half  a  pound).  Hang  it  before  a  large  fire,  near 
for  tlie  first  twenty  minutes,  then  at  a  distance  till  done ;  baste 
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frequently.  A  poult  will  require  about  an  hour  and  a  quarter ;  a 
turkey  weighing  nine  pounds,  two  hours  and  a  quarter;  and 
beyond  that,  allow  twelve  minutes  for  every  pound.  Half  an  hour 
before  serving,  take  off  the  paper,  dredge  slightly  with  baked 
flour,  and  baste  with  dissolved  butter  till  done.  Make  gravy  as 
follows  : — Eub  a  stewpan  twice  across  the  bottom  with  garlic; 
put  into  it  two  ounces  of  butter,  an  onion,  a  carrot,  and  half  a 
head  of  celery,  sliced ;  one  pound  of  lean  beef,  half  a  pound  of 
lean  veal,  an  ounce  of  lean  ham,  two  mushrooms,  two  truffles, 
one  clove,  a  quarter  of  an  inch  of  mace,  four  white  peppercorns, 
a  teaspoonfiil  of  loaf  sugar,  a  saltspooniul  of  flour  of  mustard,  a 
saltspoonful  of  salt,  and  four  sprigs  of  parsley.  Let  it  stand  by 
the  side  of  the  fire  for  an  hour,  to  brown  the  meat  and  extract 
the  gravy ;  add  three  pints  of  warm  water,  and  simmer  gently 
(skimming  frequently)  for  three  hours  and  a  half.  Mix  a  table- 
spoonful  of  baked  flour  with  a  wineglassftd  of  white  wine,  and 
stir  in.  Boil  fast,  and  skim  for  twenty  minutes ;  then  strain ; 
place  the  turkey  on  a  hot  dish ;  pull  out  the  skewers ;  pour  a 
little  gravy  into  the  dish  (not  over  the  turkey),  and  the  remainder 
into  a  tureen,  and  send  to  table  immediately. 

Note. — ^Truffles  (four  thinly  sliced)  will  improve  the  stuffing.  Simple 
veal  stuffing  or  pork  sausagemeat  ,niay  be  used  where  expense  and  time  are 
of  consequence. 

329.  EOAST  FOWL,  WITH  GRAVY  AND  BREAD  SAUCE. 

Put  the  fowl  in  a  sheet  of  white  paper  thickly  spread  with 
fresh  lard  (two  ounces) ;  hang  it  before  a  good  fire ;  close  for  the 
first  ten  minutes,  then  at  a  distance  till  done ;  baste  frequently ; 
ten  minutes  before  serving,  take  off  the  paper,  and  baste  with  dis- 
solved butter  (two  ounces).  Spring  chickens  require  half  an  hour ; 
a  moderate-sized  fowl,  fifty  minutes ;  and  a  capon,  an  hour  and  a 
quarter.  Place  the  fowl  on  a  hot  dish,  pull  out  the  skewers,  and 
serve  with  or  without  gravy  in  the  dish,  but  with  gravy  in  a  tureen 
and  bread-sauce,  both  made  as  follows  : — Put  into  a  small  stew- 
pan  an  ounce  of  butter,  an  onion,  sliced,  four  slices  of  carrot, 
three  slices  of  celery,  a  teaspoonftd  of  moist  sugar,  and  three- 
quarters  of  a  pound  of  gravy  beef ;  simmer  gently  over  the  fire 
till  the  whole  is  nicely  browned ;  then  add  a  saltspoonftil  of  flour 
of  mustard,  a  saltspoonfrd  of  salt,  one  clove,  and  a  pint  and  a  half 
of  warm   water;    simmer   (skimming  often)   very   gently,   tiU 
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reduced  to  half  the  quantitT.  Ksead  an  oimoe  of  butter  with  a 
deseertspoonfiil  of  £our,  aod  stir  in,  add  a  teaspoonfxil  of  aoj. 
Boil  ten  minutes,  and  strain.  Rub  four  ounces  of  crumb  of  bread 
one  day  old,  in  a  coarse  clean  cloth  till  in  fine  crunibs.  Pat  it 
into  a  bright  saucepan,  with  two  shalots,  finely  chopped,  one  dove, 
two  allspice,  three  peppercorns,  and  three-quarters  of  a  pint  of 
new  milk ;  boil  till  the  milk  is  absorbed  (twenty  minutes),  take 
out  the  spice,  and  rub  the  bread  through  a  fine  hair  sieve.  Put 
it  again  into  the  saucepan  :  boil  up :  stir  in  a  teaqxx>nful  of  thick 
cream  or  a  quarter  of  an  ounce  of  fresh  batter,  and  serve  in  a 
tureen. 

NoTB. — The  quantity  of  graxy  and  sauce  given  is  sufficient  for  a  pair  of 
chickens  or  a  capon. 

330.   CAPON,   STUFFED   WITH   ITALIAN   FORCEMEAT. 

Scrape  half  a  pound  of  lean  veal  from  the  fillet,  chop  a  quarter 
of  a  pound  of  veal-suet,  scrape  an  ounce  of  lean  ham,  boil  three 
fi:'e8h  eggs  twelve  minutes ;  pound  the  whole  (except  the  whites 
of  the  eggs)  till  in  a  paste ;  season  with  half  a  saltspoonful  of 
white  pepper,  half  a  saltspoonful  of  flour  of  mustard,  half  a  salt- 
spoonful  of  salt,  the  sixth  part  of  a  nutmeg,  grated,  the  grated 
rind  of  half  a  lemon,  half  a  saltspoonful  of  mixed  sweet  herbs, 
and  a  teaspoonful  of  finely  chopped  parsley;  add  two  well- 
beaten  eggs,  clean  and  slice  three  truffles,  mix  them  with  the 
8tufi[ing.  Kaise  the  skin  from  the  upper  part  of  the  breast ;  lay 
in  as  much  forcemeat  as  it  wUl  contain  to  look  well ;  put  the 
remainder  into  the  body  ;  cover  the  capon  with  paper  spread 
with  butter  (three  ounces),  and  roast  before  a  good  fire  for  an 
hour  and  a  half,  basting  frequently.  Serve  with  gravy  made  as 
directed  in  the  preceding  receipt. 

331.   BOILED   FOWLS,   WITH   WHITE   SAUCE. 

Let  the  fowls  be  neatly  trussed  for  boiling ;  place  them  in  a 
stewpan,  and  cover  them  with  new  milk  ;  boil  up  quickly,  then 
simmer  as  gently  as  possible  till  done.  Spring  chickens  will 
require  sixteen  minutes ;  fine  fowls,  twenty-five  minutes ;  capons, 
fi'om  forty  to  fifty  minutes.  In  each  case  the  time  to  be  reckoned 
from  the  boiling  up.  Make  a  sauce  as  follows : — Knead  two 
dessertspoonfuls  of  baked  flour  with  three  ounces  of  butter,  and 
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stir  into  it  the  third  of  a  pint  of  the  milk  the  fowls  are  boiling  in ; 
boil  ten  minutes ;  add  a  gill  of  thick  cream  ;  place  the  fowls  on 
a  hot  dish,  draw  out  the  skewers.  Pour  half  of  the  sauce  over 
the  breasts,  and  serve  the  rest  in  a  tureen. 

Note. — About  three  quarts  of  milk  -will  be  required  for  two  good- sized 
fowls.  If  reserved  in  an  earthen  pan,  it  will  make  excellent  soup,  by 
adding  onions,  garlic,  celery,  carrots,  salt,  pepper,  a  bay  leaf,  the  bones  of 
the  fowl,  and  a  thick  slice  of  crumb  of  bread ;  boil  for  two  hours,  then  rub 
through  a  sieve. 

332.   BOILED   FOWL,   WITH   PAESLEY  SAUCE. 

For  time,  see  preceding  receipt.  Dip  the  fowl  in  hot  water  for 
one  minute,  and  rub  it  well  over  with  a  cut  lemon.  This  process 
will  make  it  white.  Cover  the  breast  with  a  thin  slice  of  fat 
bacon ;  tie  the  fowl  in  a  clean  white  cloth  ;  put  it  into  a  sauce- 
pan (breast  uppermost)  with  just  sufficient  cold  water  to  cover 
it ;  boil  up  quickly,  then  simmer  gently  till  done.  Wash  a  good 
bunch  of  parsley  in  salted  water ;  dip  it  twice  into  boiling  water ; 
chop  the  leaves  quite  fine  ;  knead  a  quarter  of  a  pound  of  butter 
with  a  tablespooniul  of  baked  flour,  and  stir  into  the  third  of  a 
pint  of  the  water  the  fowl  is  boiled  in;  simmer  five  minutes; 
stir  in  a  dessertspoonful  of  the  chopped  parsley ;  place  the  fowl 
on  a  hot  dish  (without  the  bacon),  draw  out  the  skewers ;  pour 
half  of  the  sauce  over  the  breast,  and  serve  the  remainder  in  a 
tureen,  and  send  to  table  at  once. 

333.   FRICASSEED   FOWL,   WHITE. 

Cut  a  young  fowl  up  into  joints,  and  put  it  into  cold  water  for 
an  hour  to  blanch ;  wipe  it  dry,  and  dredge  each  piece  with  baked 
flour ;  put  it  into  a  stewpan  with  sufficient  milk  to  just  cover  it 
(about  three-quarters  of  a  pint),  and  the  following  ingredients  tied 
in  a  piece  of  thin  muslin  :-^A  shalot,  four  sprigs  of  parsley,  a 
sprig  of  thyme,  two  leaves  of  tarragon,  an  inch  of  thin  lemon 
peel,  half  of  a  laurel  leaf,  a  quarter  of  an  inch  of  mace,  one 
clove,  and  a  piece  of  nutmeg  (about  an  eighth  part  of  one)  ;  put 
it  i^  the  midst  of  the  fowl ;  add  a  teaspoonfiil  of  salt  and  a  tea- 
spoonful  of  loaf-sugar ;  boil  up  quickly ;  then  simmer  veri/  gently 
for  three-quarters  of  an  hour ;  take  out  the  bag ;  place  the  fowl 
on  a  hot  dish ;  pour  over  it  the  strained  juice  of  a  lemon.     Beat 
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the  yolks  of  two  eggs  with  half  a  gill  of  thick  cream ;  stir  it  into 
the  sauce  for  three  minutes  over  the  fire ;  pour  the  sauce  OTerthe 
£>wly  and  serve  at  once. 

S34.  FRICASSEED  FOWL,  BBOWN. 

Cut  up  a  young  fowl,  and  put  it  into  cold  water  for  an  hour; 
wipe  it  dry,  and  dredge  it  with  baked  flour ;  dissolve  six  ounces 
of  butter  in  a  stewpan,  put  in  the  fowl ;  shake  the  pan  fi^uentlj, 
and  let  it  simmer  till  nicely  browned  (about  twenty  minutes) ; 
clean  twenty  button  mushrooms,  chop  two  shalots,  and  one 
truffle ;  put  them  into  the  stewpan  ;  add  a  teaspoonful  of  salt,  a 
saltspoonful  of  white  pepper,  the  tenth  part  of  a  nutmeg,  grated, 
a  teaspoonful  of  tarragon  vin^ar,  a  wineglassful  of  white  wine,  a 
tablespoonful  of  baked  flour,  and  half  a  pint  of  any  stock; 
simmer  very  gently  twenty  minutes  longer,  shaking  the  pan 
frequently;  add  the  juice  of  half  a  lemon;  place  the  fowl 
neatly  on  a  hot  dish ;  pour  the  sauce  over,  and  serve  imme- 
diately. 

335.  BROILED   CHICKEN,  WITH  MUSHROOM  SAUCE. 

Split  a  chicken  down  the  back,  and  press  it  flat.  Have  two 
sheets  of  white  paper ;  spread  each  thickly  with  butter  the  exact 
size  of  the  chicken  (about  two  ounces  on  each) ;  strew  over  each,  half 
a  saltspoonful  of  salt,  a  quarter  of  a  saltspoonful  of  white  pepper, 
and  a  saltspoonful  of  finely  chopped  parsley ;  lay  the  chicken  on 
one,  and  cover  it  with  the  other  ;  roll  the  edges  securely  to  keep 
in  the  butter,  and  broil  over  a  bright  fire,  at  a  distance,  for  half 
an  hour.  Clean  twelve  button  mushrooms,  put  them  into  a  small 
saucepan,  with  half  a  saltspoonful  of  salt,  half  a  saltspoonful  of 
loaf  sugar,  a  teaspoonful  of  vinegar,  a  teaspoonful  of  brandy,  and 
a  teacupfiil  of  any  good  stock ;  boil  quickly  for  ten  minutes ; 
take  off*  the  paper,  lay  the  chicken  on  a  hot  dish,  breast  upper- 
most, pour  the  sauce  over,  and  serve. 

336.    FOWL,   FRICASSEED   IN   OIL. 

Cut  up  a  young  fowl  into  joints,  and  put  it  into  cold  water  for 
two  hours ;  wipe  it  quite  dry.  Put  a  pint  of  the  best  salad  oil  into 
a  bright  stewpan,  and  when  warm,  put  in  the  fowl,  with  a  tea- 
spoonful of  salt,  two  moderate-sized  mushrooms,  and  three  truffles, 
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cleaned  and  cut  up ;  one  shalot,  a  sprig  of  thyme,  four  sprigs  of 
parsley,  and  a  bay  leaf.  Boil  up  quickly ;  then  simmer  till  the 
fowl  is  a  pale  yellow  colour  (about  three-quarters  of  an  hour). 
Make  the  following  sauce : — Clean  twelve  button  mushrooms, 
chop  two  shalots  and  one  truffle ;  put  them  into  a  saucepan  with 
sufficient  of  the  oil  the  fowl  is  cooked  in  to  well  moisten  them  ; 
stir  over  a  quick  fire  for  ten  minutes.  Add  a  saltspoonful  of 
salt,  a  saltspoonful  of  sifted  sugar,  the  juice  of  a  lemon  (strained), 
and  half  a  gill  of  Marsala.  Drain  the  fowl  on  a  cloth,  place  it 
neatly  on  a  hot  dish,  pour  the  sauce  over,  and  send  to  table 
immediately. 

337.   MARENGO   OF   FOWL. 

Cut  a  fine  yoimg  fowl  into  joints,  divide  the  legs  from  the 
thighs,  and  the  pinions  fi*om  the  wings ;  cut  the  breast  off  the 
bone  in  four  neat  slices.  Put  the  prime  pieces  into  a  basin  of 
cold  water,  with  a  teaspoonful  of  salt,  half  a  clove  of  garlic,  and 
a  teaspoonful  of  tarragon  vinegar;  let  them  remain  for  three 
hours.  Put  the  remainder  of  the  fowl  in  a  saucepan,  with  a  small 
carrot  and  an  onion,  sliced,  half  a  pound  of  gravy  beef,  a  quarter  of 
a  poimd  of  lean  veal,  two  oimces  of  ham,  one  clove,  a  small  blade 
of  mace,  and  an  ounce  of  butter ;  let  it  stand  by  the  fire  to  brown 
the  meat ;  add  a  quart  of  water,  boil  up  quickly,  skim ;  then 
simmer  for  three  hours.  Knead  two  ounces  of  butter  with  a 
tablespoonful  of  flour ;  stir  it  into  the  gravy  and  boil  fast,  till  it 
is  reduced  to  half  a  pint ;  then  strain.  Add  twelve  button  mush- 
rooms, nicely  cleaned,  and  a  wineglassful  of  Madeira  or  Marsala. 
Wipe  the  fowl  dry,  dredge  it  with  baked  flour,  and  fry  it  in 
butter  (six  ounces)  till  of  a  deep  yellow  colour  (about  half  an 
hour).  Boil  six  good-sized  potatoes ;  mash  them  with  a  wooden 
spoon  ;  add  a  saltspoonful  of  salt,  two  oimces  of  butter,  and  four 
tablespoonfuls  of  good  cream ;  beat  till  quite  light  and  smooth. 
Lay  the  potatoes  in  the  centre  of  a  hot  dish  in  the  form  of  a 
cone  ;  place  the  fowl  neatly  roimd,  resting  on  the  potatoes ;  pour 
over  the  sauce,  and  serve  immediately. 

338.   BRAISED   FOWL,   WITH   TOMATOES. 

Have  a  fine  young  fowl  trussed  for  boiling ;  cover  the  breast 
with  writing  paper,  thickly  spread  with  butter  (three  ounces). 
Make  a  stewpan  hot,  rub  the  bottom  three  times  across  with  a 
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piece  of  fresh-cut  garlic ;  put  in  the  fowl ;  pour  over  half  a  pint 
of  strong  veal  gravy ;  boil  up  quickly,  then  place  the  pan  where 
it  will  only  just  simmer.  Slice  six  large  ripe  tomatoes ;  chop 
one  shalot ;  season  with  a  teaspoonful  of  salt,  a  saltspoonful  of 
white  pepper,  a  grain  of  cayenne,  the  sixth  part  of  a  nutmeg, 
grated,  half  a  saltspooniiil  of  flour  of  mustard,  a  quarter  of  a  salt- 
spoonful  of  powdered  ginger;  add  the  strained  juice  of  two 
lemons  and  a  wineglassful  of  Marsala.  Baste  the  fowl  with  the 
gravy  frequently,  and  when  it  has  simmered  three-quarters  of  an 
hour,  put  in  the  tomatoes.  Stir  and  boil  up  ;  then  continue  the 
slow  simmering  and  basting  for  another  hour  and  a  quarter. 
Take  the  paper  off  the  breast,  lay  the  fowl  on  a  hot  dish,  pour 
the  sauce  over,  and  serve  immediately. 

339.   BRAISED   FOWL  AND   WHITE   SAUCE,   WITH   BRAISED 

BEEF  AND   CHESTNUTS. 

Procure  the  following  articles : — A  fine  fowl  trussed  for  boil- 
ing, one  poimd  and  a  half  of  the  upper  side  of  the  round  of  beef, 
three-quarters  of  an  inch  thick,  six  rashers  of  ribs  of  bacon,  the 
third  of  an  inch  thick  (without  bone  or  skin),  butter,  milk,  a 
gill  of  cream,  garlic,  shalots,  one  carrot,  one  head  of  celery,  fifteen 
chestnuts,  two  lemons,  oil,  &c.  &c.  Mix  together  a  tablespoon- 
ftd  of  salad  oil,  the  strained  juice  of  a  lemon,  a  saltspoontul  of 
salt,  a  saltspoonful  of  white  pepper,  a  grain  of  cayenne,  a  salt- 
spoonftil  of  flour  of  mustard,  the  eighth  part  of  a  nutmeg,  grated, 
a  piece  of  garlic  the  size  of  a  pea,  bruised,  and  three  tablespoon- 
ftds  of  '  Cre-iydd  Sauce.'  Rub  this  well  into  the  beef,  and  let  it 
remain  (closely  covered)  for  twenty-four  hours.  Clean  and  cut 
up  small,  the  heart  of  the  celery,  the  carrot,  and  two  shalots. 
Put  them  into  a  stewpan  with  an  ounce  of  butter.  Lay  in  the 
beef,  pour  over  the  sauce,  and  three-quarters  of  a  pint  of  cold 
water.  Place  the  fowl  upon  the  beef,  with  two  ounces  of  butter 
spread  over  the  breast,  and  the  bacon  laid  over  that.  Peel  the 
chestnuts  with  a  sharp  knife,  and  lay  them  round  the  fowl. 
Boil  up  quickly,  baste  the  fowl  with  the  gravy,  then  simmer  as 
gently  as  possible  for  two  hours  and  a  half.  Mix  a  tablespoonful 
of  baked  flour  into  half  a  pint  of  new  milk  ;  boil  ten  minutes ;  add 
the  cream  ;  place  the  fowl  on  a  hot  dish,  with  the  bacon  round  it, 
pour  the  white  sauce  over.     Lay  the  beef  on  a  hot  dish;  pour 


CURRIES.  131 

over  tHe  gravy  and   vegetables;    add   the   strained  juice  of  a 

lemon,  and  send  both  dishes  to  table  immediately. 

Note. — If  you  have  no  Cre-fydd-sauce,  use  instead  a  tablespoonful  of 
port  wine,  a  teaspoonfiil  of  soy,  a  teaspoonful  of  brandy,  and  a  saltspoonful 
of  chutney. 

340.    PLAIN   BOILED   RICE   FOR   CURRIES. 

Wash  ten  ounces  of  rice ;  put  it  into  a  quart  of  cold  water 
with  a  teaspoonful  of  salt,  and  boil  for  half  an  hour,  taking  care 
it  does  not  settle  to  the  bottom.  Drain  on  a  sieve,  and  separate 
each  grain  by  stirring  with  a  wooden  fork,  while  drying  before 
the  fire  or  in  the  oven. 

341.  CALCUTTA,  RECEIPT  FOR  CURRY. 

A  teaspoonful  of  turmeric,  a  tablespoonful  of  coriander-seed,  a 
tablespoonful  of  poppy-seed,  half  a  teaspoonful  of  ginger,  a 
quarter  of  a  teaspoonful  of  red  chilli,  half  a  teaspoonful  of 
cumin-seed,  all  well  pounded ;  mix  the  powder  with  three  oimces 
of  butter,  and  fry  it  with  two  sliced  onions  for  ten  minutes.  Cut 
up  a  young  fowl ;  put  it  into  the  pan,  and  simmer  for  a  quarter  of 
an  hour  ;  add  the  milk  of  one  cocoa-nut  and  a  saltspoonful  of  salt, 
stir  well,  and  simmer  a  quarter  of  an  hour  longer ;  stir  in  the 
juice  of  half  a  lime  or  a  lemon,  and  serve,  "with  plain  boiled  rice 
in  a  separate  dish.     See  preceding  receipt. 

342.   MADRAS   RECEIPT   FOR   CURRY. 

Knead  two  ounces  of  butter  with  two  dessertspoonfuls  of  curry 
powder,  and  fry  it  with  a  sliced  onion  till  slightly  browned ;  cut 
up  into  pieces  an  inch  square,  fowl,  rabbit,  or  any  kind  of  meat 
(about  one  pound) ;  put  it  into  the  pan,  with  a  saltspoonful  of 
salt,  a  teaspoonful  of  tamarind-paste,  and  a  gill  of  gravy. 
Simmer  gently  and  stir  frequently  for  half  an  hour.  Serve  with 
plain  boiled  rice. 

343.   MADRAS   RECEIPT   FOR   CURRY,  No.  2. 

Two  drachms  of  turmeric,  four  chillies,  two  grains  of 
mustard-seed,  two  drachms  of  coriander-seed,  two  grains  of 
cumin-seed,  two  drachms  of  poppy-seed,  all  well  pounded  and 
mixed ;  knead  the  powder  with  three  ounces  of  butter.  Slice 
two   large   onions  and  fry  in  the  butter  till  tender,  but   not 
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browned.  Cut  up  a  young  fowl  or  a  rabbit  into  small  pieces;  put 
it  into  the  pan  with  a  teaspoonful  of  salt,  stir  till  well  coTered 
with  curry  powder,  and  simmer  for  half  an  hour ;  add  the  strained 
juice  of  a  lime  or  lemon,  and  four  tablespoonfiils  of  the  milk  of  a 
cocoa-nut.  Serve  immediately,  with  plain  boiled  rice  in  a  separate 
dish. 

344.  CURRIED   FOWL. 

(Second  dressing.) 
Cut  up  about  half  a  pound  of  cold  fowl ;  stew  the  bones  in  a 
pint  of  water  till  reduced  to  half  a  gill ;  slice  a  large  onion  ;  mix 
three  ounces  of  butter  with  a  tablespoonful  of  curry  powder,  and 
fry  the  onion  with  it  till  browned  and  tender ;  put  in  the  fowl  (in 
small  pieces) ;  add  the  gravy,  a  saltspoonful  and  a  half  of  salt, 
and  a  dessertspoonful  of  baked  flour ;  simmer  (stirring  frequently) 
for  twenty  minutes ;  stir  in  half  a  gill  of  thick  cream  and  the 
strained  juice  of  a  lemon ;  serve  with  a  wall  of  plain  boiled  rice 
round  the  fowl ;  wash  six  oimces  of  rice,  put  it  into  a  quart  of 
cold  water,  and  boil  for  half  an  hour.  Drain  on  a  sieve  before 
the  Are,  and  stir  with  a  wooden  fork  to  divide  the  grains. 

345.  FOWL,  WITH   SAVOURY  MACARONI. 

(Second  dressing.) 
Put  six  ounces  of  the  best  Genoa  macaroni  into  three  pints  of 
cold  water,  and  let  it  remain  two  hours.     Cut  up  a  cold  fowl,  put 
the  bones  and  trimmings  into  a  saucepan,  with  an  onion,  sliced, 
half  a  carrot,  three  sprigs  of  parsley,  one  clove,  a  teaspoonful  of 
salt,  a  teaspoonful  of  flour  of  mustard,  a  dessertspoonful  of  grated 
cheese,  a  grain  of  cayenne,  and  a  piece  of  gai*Iic  as  big  as  a  pea ; 
pour  in  a  quart  of  cold  water,  or  any  light  stock ;  boil  for  two 
hours ;  then  strain ;  lay  the  macaroni  carefully  into  a  stewpan, 
with  three  oimces  of  butter ;  pour  over  the  gravy,  and  sinimer 
till  tender  (about  an  hour  and  a  half).     Season  the  fowl  (three- 
quarters  of  a  pound)  with  a  saltspoonful  of  salt,  the  same  of 
white  pepper,  and  the  eighth  part  of  a  nutmeg,  grated ;  dredge  it 
lightly  with  baked  flour,  and  fiy  to  a  nice  yellow  colour  (ten 
minutes)  in  olive  oil  (a  gill)  or  dissolved  butter  (a  quarter  of  a 
poimd).    Lay  the  macaroni  round  the  dish  in  the  form  of  a  wall ; 
add  half  a  wineglassful  of  Marsala  to  the  gravy ;  place  the  fowl 
in  the  centre ;  pour  over  the  gravy,  and  send  to  table  at  once. 
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346.   MINCED   FOWL,    WITH   SAVOURY   RICE. 

(Second  dressing.) 

Cut  up  any  cold  fowl  you  may  have  ;  put  the  bones,  skin,  and 
rough  pieces  into  a  stewpan,  with  a  quart  of  water,  an  onion, 
half  a  carrot,  a  piece  of  garlic  the  size  of  a  pea,  one  clove,  a 
teaspooniul  of  loaf  sugar,  a  teaspoonful  of  salt,  and  a  saltspoonfiil 
of  pepper ;  boil  for  two  hours ;  wash  half  a  pound  of  the  best  rice ; 
put  it  into  a  quart  of  cold  water,  and  boil  for  a  quarter  of  an  hour; 
then  strain  dry  ;  mince  the  fowl ;  season  (one  poimd)  with  a  salt- 
spoonful  and  a  half  of  salt,  a  saltspoonful  of  white  pepper,  a 
dessertspoonful  of  chopped  parsley,  a  tablespoonful  of  baked  flour, 
one  large  mushroom,  cleaned  and  chopped,  and  the  juice  of  half 
a  lemon ;  put  the  mince  into  a  stewpan,  with  sufficient  gravy  to 
well  moisten  it,  and  simmer  very  gently,  stirring  frequently,  for 
eighteen  minutes.  Put  the  rice  into  a  stewpan  with  two  ounces 
of  butter,  and  stir  over  the  fire  for  five  minutes ;  add  the  re- 
mainder of  the  gravy,  and  simmer  (stirring  constantly)  for  ten 
minutes ;  lay  the  rice  round  the  dish,  and  the  mince  in  the  centre. 
Serve  very  hot. 

347.  MINCED   FOWL  PIE. 

(Second  dressing.) 

Cut  up  some  cold  fowl ;  put  the  bones  on  in  a  pint  of  water, 
with  a  quarter  of  a  clove  of  garlic  and  half  a  bay  leaf;  boil  till 
reduced  to  a  gill.  Miace  about  three-quarters  of  a  pound  of 
fowl,  two  ounces  of  ham  or  tongue,  and  one  truffle ;  season  with 
a  saltspoonful  of  white  pepper,  a  saltspoonful  and  a  half  of  salt, 
the  twelfth  part  of  a  nutmeg,  grated ;  add  the  gravy,  and  the 
yolks  of  two  firesh  eggs,  well  beaten.  Make  a  paste  as  follows : — 
Mash  five  or  six  mealy  potatoes ;  add  a  saltspoonful  of  salt,  three 
ounces  of  butter,  half  a  gill  of  good  cream,  and  one  well-beaten 
egg ;  beat  with  a  wooden  spoon  till  quite  light ;  spread  a  third  of 
the  potato  round  a  deep  dish ;  lay  in  the  mince,  cover  it  with  the 
remaiader  of  the  potato  ;  smooth  it  over  neatly  with  a  knife,  and 
bake  in  a  moderately  heated  oven  for  three-quarters  of  an  hour. 
Place  the  dish  on  another,  and  send  to  table  uncovered. 
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348.   RISSOLES   OF   FOWL. 

(Second  dressing. 

Cut   up  about  half  a  pound  of  cold  fowl;  put   the   bones 

and  trimmmgs  into  a  saucepan,  with  a  piece  of  garlic  the  size 

of  a  pea,  an  inch  of  thin  lemon  peel,  an  inch  of  laurel  leaf, 

and  a  pint  of  stock  or  water  \  boil  fast  till  reduced   to  a  gill 

of  strong  gravy,  then  strain.     Chop  the  fowl  and  two  oiuices  of 

ham  or  tongue  till  quite  fine ;  season  with  a  saltspoonful  of  white 

pepper,  a  saltspoonful  of  chopped  parsley,  half  a  saltspoonful  of 

salt,  the  eighth  part  of  a  nutmeg,  grated,  and  a  dessertspoonful 

of  baked  flour ;  stir  in  sufficient  gravy  to  moisten  the  meat ;  put' 

it  into  a  basin,  and  let  it  stand  three  hours  to  become  firm. 

Make  the  meat  up  into  six  equal  sized  balls;  dredge  them  lightly 

with  dry  flour ;  dip  them  into  beaten  egg,  then  into  dried  crumbs 

{see  receipt)  ;  do  this  a  second  time,  then  fry  in  boiling  lard  or 

clarified  dripping  (one  pound)  till  of  a  pale  yellow-brown  colour 

(about  eight  minutes).     Serve  with  a  bunch  of  fided  parsley  in 

the  centre.     Lay  the  parsley  in  salt  and  water  for  an  hour  or 

more ;  drain ;  then  dip  it  twice  into  the  boiling  fat,  afler  the 

rissoles  are  done ;  put  it  before  the  fire  on  a  sieve  for  two  minutes. 

Note. — A  stewpan  is  better  than  a  frying-pan  for  all  things  requiring  to 
be  boiled  in  fat,  and  where  a  proper  pan  is  not  possessed. 

349.   CROQUETS   OF   FOWL. 

(Second  dressing.) 

Rub  two  ounces  of  fresh  butter  into  six  ounces  of  dried  flour ; 
beat  the  yolks  of  two  fresh  eggs  with  four  tablespoonfuls  of  cold 
water,  and  stir  into  the  flour  till  in  a  stiff  paste  ;  knead  till  quite 
smooth ;  roll  it  out  twice ;  then  let  it  stand  in  a  cool  place  for  five 
or  six  hours ;  cut  up  about  half  a  pound  of  cold  fowl  (roast  or 
boiled)  free  from  skin  ;  put  the  bones  and  trimmings  into  a  sauce- 
pan, with  a  piece  of  garlic  the  size  of  a  pea  and  half  a  pint  of 
water,  and  stew  for  gravy;  pound  the  fowl  to  paste;  add  two 
ounces  of  either  ham,  hung  beef,  or  tongue,  pounded  ;  season  with 
the  sixth  part  of  a  nutmeg,  grated,  half  a  saltspoonful  of  white 
pepper,  the  grated  rind  of  the  quarter  of  a  lemon,  half  a  saltspoon- 
ful of  flour  of  mustard,  and  a  quarter  of  a  saltspoonful  of  salt ; 
add  sufficient  gravy  to  moisten.  Continue  to  pound  till  all  the 
ingredients  are  well  mixed  ;  roll  out  the  paste  the  eighth  of  an  inch 
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thick ;  divide  it  into  eight  equal  sized  pieces,  about  three  inches 
square  ;  brush  over  the  surface  with  cold  water ;  put  an  eighth 
part  of  the  pounded  meat  into  each  piece,  in  the  form  of  a  sausage ; 
fold  the  paste  over  ;  press  the  edges  to  make  them  adhere  ;  then 
fry  in  plenty  of  boiling  lard  or  clarified  dripping  (one  pound) 
till  of  a  yellow-brown  colour  (about  ten  minutes) ;  drain  on  a 
sieve  before  the  fire,  and  serve  on  a  neatly  folded  napkin,  with  or 
without  fried  parsley  in  the  centre. 

350.  MAYONNAISE   OF  FOWL. 

Wash  two  fine  fresh-cut  lettuces  (or  any  salad  in  season)  and 
four  spring  onions ;  leave  them  in  water  for  two  hours ;  boil  four 
fresh  eggs  for  twelve  minutes,  and  when  cold,  pound  the  yolks  to 
powder  ;  season  with  a  teaspoonful  of  flour  of  mustard  and  a  salt- 
spoonful  of  salt ;  add  the  beaten  yolks  of  two  fresh  eggs ;  pound  till 
in  a  paste  ;  then  drop  in  by  degrees  six  tablespoonfuls  of  the  best 
Halad  oil,  three  teaspoonfuls  of  tarragon  vinegar,  and  two  table- 
spoonfuls  of  French  vinegar ;  continue  to  stir  till  the  sauce  is  like 
a  thick  smooth  cream.  Stand  it  in  a  cool  place,  or  on  ice,  for  an 
hour.  Cut  about  ten  ounces  of  cold  boiled  fowl  into  neat  pieces  a 
quarter  of  an  inch  thick  and  an  inch  and  a  half  square.  Wipe 
each  leaf  of  the  salad,  and  break  it  into  inch  pieces ;  cut  the  onions 
quite  small ;  put  half  of  the  salad  into  a  bowl ;  on  that  lay  half 
of  the  fowl ;  then  half  of  the  sauce ;  then  the  remainder  of  the 
fowl ;  over  that,  the  rest  of  the  sauce ;  pile  the  salad  on  that ; 
sprinkle  the  onions  over  the  top ;  garnish  with  thin  slices  of  beet- 
root and  cucumber  placed  alternately,  and  send  to  table. 

Note. — A  few  leaves  of  tarragon  and  a  few  of  chervil,  mixed  with  the 
salad,  ia  a  great  improvement,  if  the  flavour  is  not  objected  to ;  but  many 
persons  dislike  it. 

351.  MOCK   STRASBURG   PIE. 

Have  a  fiDC  young  fowl,  two  partridges,  and  a  pheasant ;  cut  the 
meat  oiF,  with  a  very  sharp  knife,  in  pieces  about  two  inches  long 
and  a  quarter  of  an  inch  thick  ;  break  up  the  bones  and  put  them, 
with  skin  and  trimmings,  into  a  saucepan,  with  a  quarter  of  a 
clove  of  garlic,  two  shalots,  the  eighth  part  of  a  nutmeg,  grated, 
a  teaspoonftil  of  salt,  one  clove,  and  a  teaspoonful  of  loaf  sugar ; 
boil  till  reduced  to  half  a  pint ;  then  strain.  Season  the  meat ;  to 
every  poimd  allow  a  saltspoonfiil  of  dry  salt,  half  a  saltspoonful 
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of  white  pepper,  three  ounces  of  butter,  and  four  fresh  troffles ; 

peel  the  truffles  and  slice  them  the  eighth  of  an  inch  thick; 

lay  the  meat,  butter,  and  truffles,  in  alternate  layers,  in  a  fireproof 

coYered  dish,  and  bake  in  a  slow  oven  for  an  hour ;  then  add  the 

groYjj  with  a  dessertspoonful  of  brandy  and  a  tablespooniul  of 

Madeira ;  cover  it  quite  close,  and  continue  to  bake  for  two  hours 

more.     Take  off  the  cover  till  cold,  when  the  butter  will  rise  to 

the  top. 

KoTB. — If  you  have  not  a  covered  dish,  bake  the  meat  in  a  covered  jar, 
and  turn  it  out  while  hot  into  an  ordinary  pie-dish ;  but  it  is  better  served 
in  the  dish  it  is  baked  in,  as  the  meat  and  truffles  are  in  layers. 

352.  BOAST  GOSLING,   STUFHID. 

Boil  three  or  four  onions  in  plenty  of  water  for  a  quarter  of  an 
hour ;  drain  and  chop  them  small ;  mix  with  them  two  dessert- 
spoonfuls of  fine  crumbs  of  bread,  half  a  saltspoonfiil  of  powdered 
sage,  same  of  pepper,  a  saltspoonful  of  salt,  the  same  of  loaf 
sugar,  half  a  saltspoonful  of  flour  of  mustard,  a  teaspoonful  of 
brandy,  and  an  ounce  of  dissolved  butter ;  mix  well,  and  put  this 
into  the  body  of  the  gosling ;  cover  the  breast  with  paper,  spread 
with  an  ounce  of  butter,  and  roast  before  a  brisk  fire  for  fifty 
minutes,  basting  constantly ;  ten  minutes  before  serving,  take  off 
the  paper ;  dredge  the  gosling  slightly  with  baked  flour,  and  baste 
till  done.  Serve  with  gravy  and  sauce  made  as  follows : — Mix  a 
tablespoonful  of  flour  into  three-quarters  of  a  pint  of  stock  (No.  1) ; 
add  a  teaspoonful  of  soy,  half  a  grain  of  cayenne,  half  a  saltspoonful 
of  salt ;  boil  fast  for  twenty  minutes ;  add  the  gravy  dripped  from 
the  gosling  and  the  strained  juice  of  half  a  lemon.  Serve  in  a 
tureen.  Put  a  pint  and  a  half  of  green  gooseberries  into  a  sauce- 
pan, with  half  a  gill  of  water  and  three  tablespoonfuls  of  moist 
sugar ;  boil  till  quite  sofl  (twenty  minutes),  then  rub  through  a 
sieve.     Serve  in  a  tureen. 

353.    ROAST  DUCKS   AND   DUCKLINGS,   STUFFED. 

Make  a  stuffing  precisely  as  directed  in  the  preceding  receipt ; 
the  quantity  given  will  be  sufficient  for  two  ducks ;  or  the  follow- 
ing stuffing  may  be  preferred: — Put  two  oimces  of  dry  crumbs 
of  bread  into  a  saucepan,  with  three  shalots,  two  sprigs  of  parsley, 
a  sprig  of  thjrme,  two  sage  leaves,  one  clove,  a  quarter  of  a  salt- 
spoonful of  white  pepper,  half  a  saltspoonful  of  salt,  a  saltspoonful 
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of  loaf  sugar,  an  inch  of  thin  lemon  peel,  the  eighth  part  of  a 
nutmeg,  grated,  and  half  a  pint  of  water ;  boil  and  stir  for  twenty 
minutes,  till  the  water  is  all  absorbed ;  then  add  two  oimces  of 
butter,  and  rub  through  a  sieve ;  when  cold,  add  a  saltspoonful 
of  fresh-chopped  parsley,  and  stuff  the  ducks ;  roast  before  a  quick 
fire,  basting  constantly  till  done.  Ducklings  require  thirty -five 
minutes,  and  ducks  ^y  minutes.  Must  be  sent  to  table  hot, 
and  with  gravy,  as  directed  for  gosling  in  the  preceding  re- 
ceipt. 

354.  BRAISED   DUCK,   WITH  TURNIPS. 

Peel  eight  or  ten  small  turnips ;  sift  a  dessertspoonful  of  loaf 
sugar  over  them;  dissolve  six  oimces  of  butter,  and  fry  the 
turnips  to  a  pale  brown  colour  (in  a  stewpan)  ;  add  two  ounces 
more  butter,  and  an  onion,  chopped ;  put  in,  breast  downwards,  a 
fine  duck,  and  let  it  remain  to  brown,  for  twenty  minutes.  Take 
out  the  duck  ;  stir  into  the  butter  two  dessertspoonftils  of  baked 
flour,  a  teaspoonftd  of  soy,  a  saltspoonftil  of  salt,  half  a  saltspoon- 
fiil  of  pepper,  and  three-quarters  of  a  pint  of  any  good  stock ; 
boil  fest,  and  skim  off  aU  the  fat ;  then  add  a  wineglassftil  of  Mar- 
sala and  the  strained  juice  of  a  lemon ;  put  in  the  duck,  breast 
uppermost,  and  simmer  gently  for  twenty  minutes;  add  the 
turnips,  and  continue  to  simmer  twenty  minutes  more.  Place  the 
duck  on  a  hot  dish,  the  turnips  round  it,  and  the  gravy  poured 
over.     Serve  at  once. 

355.   BRAISED   DUCK,  WITH  YOUNG   PEAS. 

Chop  quite  small  four  spring  onions,  two  sage  leaves,  and  four 
sprigs  of  parsley ;  season  with  half  a  saltspoonfrd  of  salt,  a 
quarter  of  a  saltspoonfrd  of  pepper,  and  the  tenth  part  of  a  nut- 
meg, grated.  Knead  these  with  an  ounce  of  butter,  and  put  it 
into  the  body  of  the  duck ;  spread  three  oimces  of  butter  over 
the  breast ;  lay  on  the  bottom  of  a  stewpan  four  large  leaves  of 
fresh-cut  lettuce ;  place  the  duck  upon  them,  cover  closely,  and 
let  it  braise  or  simmer  till  of  a  pale  brown  colour  (about  half  an 
hour) ;  then  add  three-quarters  of  a  pint  of  stock  (No.  2),  or  plain 
veal  gravy.  Continue  to  simmer  for  twenty  minutes ;  then  take 
out  the  duck,  and  put  it  in  a  quick  oven  for  ten  minutes ;  skim 
the  gravy,  and  rub  it  through  a  fine  sieve  ;  put  it  back  into  the 
stewpan,  with  rather  more  than  a  pint  of  fresh-shelled  yoimg  peas, 
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ateaspoonful  of  loaf  sugar,  and  a  saltspoonful  of  salt;  boil 
rapidly,  uncovered,  for  ten  minutes ;  put  in  the  duck,  and  simmer 
gently  for  twenty-five  minutes  more.  Place  the  duck  on  a  hot 
dish ;  pull  out  the  skewers ;  pour  the  peas  and  gravy  into  the 
dish,  and  serve  at  once. 

356.   BRAISED   DUCK,   WITH   OLIVES. 

Soak  a  teacupful  and  a  half  of  olives  in  cold  water  for  thi^ee 
hours ;  split  them  on  one  side,  and  take  out  the  stone ;  press  a 
quarter  of  a  clove  of  garlic  into  an  ounce  of  butter,  dip  it  into 
white  pepper,  and  put  it  into  the  body  of  the  duck ;  spread  two 
ounces  of  butter  over  the  breast,  and  on  that  lay  a  thin  slice  of 
fat  bacon.  Put  it  into  a  stewpan,  with  two  onions,  half  a  carrot, 
four  sprigs  of  parsley,  a  bay  leaf,  one  clove,  and  a  saltspoon^  of 
salt.  Fry  over  the  fire  till  the  duck  is  browned  slightly  ;  then  add 
three-quarters  of  a  pint  of  strong  stock,  of  any  kind,  and  simmei* 
for  three-quarters  of  an  hour ;  baste  the  duck  constantly  with  the 
gravy  ;  take  out  the  duck,  put  it  into  the  oven  for  ten  minutes ; 
stir  into  the  gravy  a  tablespoonful  of  flour ;  boil  rapidly  for  ten 
minutes  (without  the  lid.)  Skim  oiF  all  the  fet,  and  strain 
through  a  sieve ;  put  the  gravy  back  into  the  stewpan ;  wash  and 
wipe  the  olives ;  put  them  into  the  gravy ;  boil  up  quickly.  Put 
in  the  duck  without  the  bacon,  and  simmer  for  twenty  minutes. 
Place  the  duck  on  a  hot  dish,  pour  over  the  sauce,  and  serve. 

357.   HASHED   DUCK. 

(Second  dressing.) 

Cut  up  the  remains  of  cold  duck,  about  one  poimd,  season 
it  with  a  saltspoonful  of  pepper,  a  grain  of  cayenne,  and  a  salt- 
spoonful  and  a  half  of  salt.  Chop  one  large  onion  and  a  sour 
apple ;  put  them  into  a  stewpan  with  two  ounces  of  butter,  and 
fry  till  slightly  brown ;  stir  in  a  tablespoonful  of  flour,  a  salt- 
spoonful of  flour  of  mustard,  and  a  teaspoonful  of  loaf  sugar. 
When  well  mixed,  add  half  a  pint  of  strong  stock,  of  any  kind, 
the  strained  juice  of  half  a  lemon,  and  a  tablespoonful  of  brandy. 
When  nearly  cold,  put  in  the  duck,  and  simmer  gently  for 
twenty  minutes ;  skim,  and  serve  very  hot. 
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358.   STEWED  GIBLETS. 

The  giblets  muBt  be  well  cleaned  and  soaked  in  warm  water  for 
an  hour.  Wipe  them  dry,  and  cut  them  into  neat  pieces  about 
two  inches  long ;  season  (one  set)  with  a  saltspoonful  and  a 
half  of  white  pepper,  two  saltspoonfuls  of  salt,  a  grain  of  cayenne, 
the  eighth  part  of  a  nutmeg,  grated,  two  chopped  shalots,  and  a 
tablespoonfiil  and  a  half  of  flour.  Put  them  into  a  bright  stew- 
pan  (rubbed  twice  across  the  bottom  with  garlic),  with  a  quarter 
of  a  poimd  of  butter,  and  fry  over  a  gentle  fire  till  slightly 
browned ;  then  add  a  pint  and  a  half  of  any  good  stock,  a  wine- 
glassful  of  white  wine,  a  tablespoonful  of  mushroom  ketchup,  and 
a  dessertspoonful  of  Harvey-sauce;  boil  up  slowly,  skim,  then 
simmer  gently  for  two  hours  and  a  half,  skimming  occasionally. 
Serve  very  hot 

Note. — Truffles  (three,  sliced),  button  mushrooms  (twelve),  or  six  button 
onions  may  be  added  with  improvement. 

359.   GIBLET   PIE. 

Soak  the  giblets  for  an  hour  in  warm  water,  wipe  them  dry, 
and  cut  them  into  neat  pieces  about  two  inches  long.  Season 
one  set  with  a  saltspoonful  and  a  half  of  white  pepper,  two 
saltspoonfuls  of  salt,  the  eighth  part  of  a  nutmeg,  grated,  and  a 
grain  of  cayenne ;  put  them  into  a  fire-proof  covered  jar,  with 
just  enough  veal  broth  or  cold  water  to  well  moisten  them ; 
cover  closely,  and  bake  in  a  slow  oven  for  two  hours;  then 
let  them  get  cold.  Cut  about  one  poimd  of  either  veal  cutlet 
or  rump  steak  into  pieces  two  inches  square  and  the  third 
of  an  inch  thick ;  season  it  with  a  saltspoonful  of  salt  and  the 
same  of  pepper ;  lay  it  on  the  bottom  of  an  eleven-inch  pie-dish ; 
put  the  giblets,  with  their  gravy,  upon  the  steak,  and  rub  the 
edge  of  the  dish  with  lard  or  butter.  Make  a  paste  as  follows  : — 
Moisten  nine  ounces  of  sifled  flour  with  a  teacupftd  of  water, 
with  the  juice  of  a  small  lemon  in  it ;  knead  till  smooth  ;  spread 
it  out  on  the  pasteboard,  lay  in  seven  ounces  of  good  butter, 
fold  over  the  sides,  and  roll  out  four  times  (always  the  same 
■way),  each  time  dredge  over  a  little  flour ;  roll  it  up,  and  set 
it  in  a  cool  place  for  two  hours  or  more ;  cut  off  about  a  fiflh 
part,  roll  it  out  the  sixth  of  an  inch  thick ;  cut  it  into  strips  the 
width  of  the  edge  of  the  dish ;  lay  it  on.     Roll  out  the  rest  to 
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the  length  and  width  of  the  dish  ;  moisten  the  edge-paste  with 
cold  water;  lay  on  the  lid,  press  it  round  with  the  thumb  to 
make  it  adhere.  Trim  off  the  rough  edge  with  a  sharp  knife ; 
notch  it  at  inch  distances ;  make  a  hole  in  the  centre  ;  ornament 
to  fancy,  and  bake  in  a  moderate  oven  for  two  hours.  Serve 
immediately. 

360.   BOAST   PIGEONS. 

Ejiead  together  two  ounces  of  butter,  two  dessertspoonfids  of 
dried  fine  crumbs  of  bread,  a  grain  of  cayenne,  a  quarter  of  a 
saltspoonful  of  salt,  the  same  of  pepper,  a  saltspoonful  of  chopped 
parsley,  the  tenth  part  of  a  nutmeg,  grated,  and  one  small  shalot, 
finely  chopped.  Have  two  young  pigeons,  and  put  half  of  the 
stuffing  into  each ;  roast  before  a  very  quick  fire  for  fifteen  or 
eighteen  minutes,  basting  constantly  with  butter.  Serve  with  or 
without  gravy. 

361.  STEWED   PIGEONS. 

Stuff  the  pigeons  as  directed  in  the  preceding  receipt,  and 
roast  them  for  ten  minutes.  Peel  twelve  button  onions,  and  fry 
them  till  slightly  browned  in  an  ounce  of  butter ;  dredge  in  a 
tablespoonful  of  baked  flour  ;  stir  till  well  mixed  ;  then  add  half 
a  pint  of  any  good  stock,  a  tablespoonful  of  mushroom  ketchup, 
a  teaspooniiil  of  soy,  a  teaspoonful  of  vinegar,  a  saltspoonful  of 
good  anchovy-sauce,  and  two  tablespoonfuls  of  port  wine ;  put 
in  the  pigeons,  and  simmer  gently  for  half  an  hour.  Serve  very 
hot. 

362.  BROILED   PIGEONS. 

The  pigeons  must  be  trussed  flat.  Knead  rather  more  than 
an  ounce  of  butter  with  a  dessertspoonful  of  baked  flour,  a  tea- 
spoonful  of  chopped  chives,  half  a  teaspoonful  of  chopped  parsley, 
a  quarter  of  a  saltspoonful  of  salt,  the  same  of  pepper ;  stir  over 
the  fire  for  five  minutes ;  dip  the  pigeons  (two)  in  while  warm, 
but  not  hot,  and  continue  to  do  so  till  the  mixture  all  adheres  to 
them.  Let  them  stand  for  an  hour  ;  then  broil  over  a  bright  fire 
for  eighteen  or  twenty  minutes.  Serve  with  the  following  sauce 
in  the  dish : — Rub  the  bottom  of  a  small  saucepan  twice  across 
with  garlic ;  put  in  an  oimce  of  butter,  a  dessertspoonful  of  baked 
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flour,  a  quarter  of  a  saltspoonftd  of  pepper ;  stir  till  well  mixed ; 
then  add  a  gill  of  either  stock  or  water,  a  tablespoonful  of  mush- 
room ketchup,  a  tablespoonful  of  Marsala,  the  strained  juice  of  a 
lemon,  and  two  pickled  gherkins^  finely  chopped;  boil  fast  for 
eight  minutes,  then  serve. 

363.    PIGEON  PIE. 

Two  young  pigeons,  cut  in  quarters,  one  poimd  of  rimip  steak, 
half  an  inch  thick,  cut  into  six  pieces,  four  fresh  eggs,  boiled  ten 
minutes ;  season  the  whole  with  two  saltspoonfuls  and  a  half  of 
salt  and  two  saltspoonfuls  of  pepper.  Lay  the  steak  at  the  bottom 
of  a  ten-inch  pie-dish,  the  pigeons  upon  it,  the  yolks  of  the  eggs 
at  equal  distances ;  add  about  a  gill  of  gravy  or  water.  Rub  the 
edge  of  the  dish  with  lard  or  butter ;  line  it  with  strips  of  paste 
the  sixth  of  an  inch  thick  ;  moisten  it  with  cold  water ;  cover  it 
with  paste ;  press  round  to  make  it  adhere ;  trim  with  a  sharp 
knife ;  notch  at  inch  distances ;  make  a  hole  in  the  centre ;  orna- 
ment to  fancy,  and  bake  in  a  moderate  oven  for  two  hours  and  a 
quarter.  Make  the  paste  as  follows : — Moisten  nine  ounces  of 
flour  with  half  a  gill  of  cold  water  and  the  juice  of  half  a  lemon ; 
knead  flat ;  put  in  the  centre  half  a  pound  of  good  butter  ;  fold 
over  ;  roll  out  four  times ;  dredge  flour  over  each  time.  Let  it 
stand  in  a  cool  place  two  or  three  hours ;  then  use  as  directed. 

l^foTB. — The  exact  quantity  for  the  size  of  the  dish  is  always  given.    If 
less  or  more  be  used,  the  time  for  baking  must  be  altered. 
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364.   LARDED  GUINEA-FOWL,   ROASTED. 

Have  a  fine  young  guinea-fowl  thickly  and  deeply  larded  with 
good  fat  bacon ;  put  it  into  a  sheet  of  white  paper  thickly  spread 
with  butter  (three  ounces),  and  roast  before  a  quick  fire  for 
thirty-five  minutes,  basting  frequently;  ten  minutes  before 
serving  remove  the  paper,  and  baste  with  dissolved  butter  till  of 
a  light  brown  colour.  Serve  with  a  little  gravy  in  the  dish  (not 
poured  over  the  bird),  and  with  gravy  and  bread-sauce  in  tureens. 
See  following  receipts. 

Note. — ^Each  receipt  for  Pheasant  may  be  followed  for  Guinea-fowL 

365.  GRAVY  AND  BREAD  SAUCE. 

Slice  an  onion,  and  fry  in  an  ounce  of  butter  till  nicely 
browned ;  add,  while  frying,  a  tablespoonful  of  flour,  half  a  salt- 
spoonful  of  salt,  the  same  of  pepper,  sugar,  and  mustard ;  stir  in 
three-quarters  of  a  pint  of  stock  (No.  1),  a  tablespoonftd  of 
mushroom-ketchup,  and  two  tablespoonfuls  of  port  wine ;  Ijoil 
fast  for  twenty-five  minutes,  then  strain  into  a  tureen. 

Bread  Sauce. — Put  into  a  bright  saucepan  three  ounces  of 
stale  crumbs  of  bread,  two  cloves,  two  allspice,  a  quarter  of  an 
inch  of  mace,  three  peppercorns,  an  onion,  half  a  saltspoonftd  of 
salt,  and  three-quarters  of  a  pint  of  new  milk  ;  boil  gently,  and 
stir  constantly  for  twenty  minutes ;  then  rub  through  a  fine 
sieve ;  put  it  back  into  the  saucepan,  and  stir  in  either  two 
tablespoonfuls  of  thick  cream  or  an  ounce  of  fresh  butter.  Serve 
in  a  tureen. 

366.   ROAST   PHEASANT. 

The  hen  is  the  nicer  bird.     Hang  it  before  a  brisk  fire,  and 

roast  for  half  an  hour,  basting  constantly  with  butter  (a  quarter 

of  a  pound).     Serve  with  gravy  and  bread-sauce  as  directed  in 

the  preceding  receipt. 

Note. — Pheasants  should  be  kept  unjpluckcd  from  ten  to  fifteen  days, 
according  to  weather. 
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367.    BOILED   PHEASANT,   WITH   CELERY   SAUCE. 

The  pheasant  must  be  trussed  as  a  fowl  for  boiling.  Put  it 
into  a  stewpan,  breast  uppermost,  and  cover  it  with  new  milk 
(about  three  pints) ;  boil  up  quickly,  then  simmer  as  gently  as 
possible  till  done :  a  small  young  bird,  thirty  minutes ;  a  large 
one,  fifty  minutes ;  and  an  old  one,  an  hour ;  in  each  case  from 
the  time  of  boiling  up.  Wash  and  slice  a  fine  head  of  white 
celery,  and  boil  till  (juite  soft  in  three-quarters  of  a  pint  of  milk ; 
rub  it  through  a  fine  sieve ;  put  it  back  into  the  saucepan,  boil 
quickly  for  ten  minutes,  then  stir  in  half  a  gill  of  thick  cream. 
Serve  a  little  over  the  pheasant,  and  the  rest  in  a  tureen. 

Note. — ^Reserve  the  milk  in  an  earthen  pan  for  soup. — See  *  Economical  * 
and  other  receipts.    Eeserve  the  pheasant  bones  also. 


368.   BRAISED  PHEASANT  AND   BEEF,   WITH   CHESTNUTS. 

Have  ready  one  pound  and  a  half  of  tender  rump  steak,  three- 
quarters  of  an  inch  thick,  a  pheasant  trussed  for  boiling,  four 
slices  of  good  bacon,  a  carrot,  a  small  head  of  celery,  shalots, 
garlic,  butter,  fifteen  good  chestnuts,  and  a  lemon.  Scald  the 
chestnuts,  and  take  off  the  skin  ;  throw  them  into  cold  water  to 
blanch ;  scoop  the  carrot  into  small  balls,  peel  four  shalots,  slice 
the  best  part  of  the  celery ;  make  a  stewpan  hot,  and  rub  it  five 
times  across  with  fresh-cut  garlic  ;  put  in  two  ounces  of  butter,  the 
steak,  the  parrot,  shalot,  and  celery  ;  season  with  a  saltspoonfrd  of 
loaf  sugar,  a  saltspoonful  and  a  half  of  white  pepper,  a  saltspoon- 
frd of  flour  of  mustard,  a  teaspoonfiil  of  soy,  a  teaspoonftd  of 
good  anchovy-sauce,  and  a  dessertspoonftil  of  mushroom-ketchup. 
Put  three  slices  of  bacon  on  the  beef;  place  the  chestnuts  round ; 
pour  over  three-quarters  of  a  pint  of  any  stock  or  water ;  knead 
together  two  ounces  of  butter,  three  ounces  of  fine  crumbs  of 
bread,  a  quarter  of  a  saltspoonfrd  of  salt,  half  a  saltspoonful  of 
pepper,  half  a  grain  of  cayenne,  and  the  eighth  part  of  a  nutmeg, 
grated ;  press  this  into  the  body  of  the  pheasant ;  cover  the 
breast  with  writing  paper,  thickly  spread  with  butter  (three 
ounces)  ;  over  that  lay  a  slice  of  fat  bacon ;  put  in  the  pheasant, 
breast  uppermost,  and  simmer  as  gently  as  possible  for  three 
hours  (after  it  comes  to  boiling  heat).     Take  off  the  paper,  pull 
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of  white  pepper,  three  ounces  of  butter,  and  four  fresh  truffles ; 

peel  the  truffles  and  slice  them  the  eighth  of  an  inch  thick ; 

lay  the  meat,  butter,  and  truffles,  in  alternate  layers,  in  a  fireproof 

covered  dish,  and  bake  in  a  slow  oven  for  an  hour ;  then  add  the 

gravy,  with  a  dessertspoonful  of  brandy  and  a  tablespoonful  of 

Madeira ;  cover  it  quite  close,  and  continue  to  bake  for  two  hours 

more.     Take  off  the  cover  till  cold,  when  the  butter  will  rise  to 

the  top. 

Note. — K  you  have  not  a  covered  dish,  bake  the  meat  in  a  covered  jar, 
and  turn  it  out  while  hot  into  an  ordinary  pie-dish ;  but  it  is  better  served 
in  the  dish  it  is  baked  in,  as  the  meat  and  truffles  are  in  layers. 

352.  BOAST  GOSLING,   STUFKSD. 

Boil  three  or  four  onions  in  plenty  of  water  for  a  quarter  of  an 
hour ;  drain  and  chop  them  small ;  mix  with  them  two  dessert- 
spoonfuls of  fine  crumbs  of  bread,  half  a  saltspoonful  of  powdered 
sage,  same  of  pepper,  a  saltspoonful  of  salt,  the  same  of  loaf 
sugar,  half  a  saltspoonful  of  flour  of  mustard,  a  teaspoonfiil  of 
brandy,  and  an  ounce  of  dissolved  butter ;  mix  well,  and  put  this 
into  the  body  of  the  gosling ;  cover  the  breast  with  paper,  spread 
with  an  ounce  of  butter,  and  roast  before  a  brisk  fire  for  fifty 
minutes,  basting  constantly ;  ten  minutes  before  serving,  take  off 
the  paper ;  dredge  the  gosling  slightly  with  baked  flour,  and  baste 
till  done.  Serve  with  gravy  and  sauce  made  as  follows : — Mix  a 
tablespoonful  of  flour  into  three-quarters  of  a  pint  of  stock  (No.  1) ; 
add  a  teaspoonful  of  soy,  half  a  grain  of  cayenne,  half  a  saltspoonful 
of  salt ;  boil  fast  for  twenty  minutes ;  add  the  gravy  dripped  from 
the  gosling  and  the  strained  juice  of  half  a  lemon.  Serve  in  a 
tureen.  Put  a  pint  and  a  half  of  green  gooseberries  into  a  sauce- 
pan, with  half  a  gill  of  water  and  three  tablespoonfuls  of  moist 
sugar ;  boil  till  quite  soft  (twenty  minutes),  then  rub  through  a 
sieve.     Serve  in  a  tureen. 

353.    BOAST  DUCKS   AND   DUCKLINGS,   STUFFED. 

Make  a  stuffing  precisely  as  directed  in  the  preceding  receipt ; 
the  quantity  given  will  be  sufficient  for  two  ducks ;  or  the  follow- 
ing stuffing  may  be  preferred : — Put  two  ounces  of  dry  crumbs 
of  bread  into  a  saucepan,  with  three  shalots,  two  sprigs  of  parsley, 
a  sprig  of  thyme,  two  sage  leaves,  one  clove,  a  quarter  of  a  salt- 
spoonful of  white  pepper,  half  a  saltspoonful  of  salt,  a  saltspoonful 
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of  loaf  sugar,  an  inch  of  thin  lemon  peel,  the  eighth  part  of  a 
nutmeg,  grated,  and  half  a  pint  of  water ;  boil  and  stir  for  twenty 
minutes,  till  the  water  is  all  absorbed ;  then  add  two  oimces  of 
butter,  and  rub  through  a  sieve ;  when  cold,  add  a  saltspoonful 
of  fresh-chopped  parsley,  and  stuff  the  ducks ;  roast  before  a  quick 
fire,  basting  constantly  till  done.  Ducklings  require  thirty-five 
minutes,  and  ducks  fifty  minutes.  Must  be  sent  to  table  hot, 
and  with  gravy,  as  directed  for  gosling  in  the  preceding  re- 
ceipt. 

354.   BRAISED   DUCK,  WITH  TURNIPS. 

Peel  eight  or  ten  small  turnips ;  sift  a  dessertspoonful  of  loaf 
sugar  over  them;  dissolve  six  ounces  of  butter,  and  fry  the 
turnips  to  a  pale  brown  colour  (in  a  stewpan)  ;  add  two  ounces 
more  butter,  and  an  onion,  chopped  ;  put  in,  breast  downwards,  a 
fine  duck,  and  let  it  remain  to  brown,  for  twenty  minutes.  Take 
out  the  duck  ;  stir  into  the  butter  two  dessertspoonfuls  of  baked 
flotir,  a  teaspoonful  of  soy,  a  saltspoonful  of  salt,  half  a  saltspoon- 
fiil  of  pepper,  and  three-quarters  of  a  pint  of  any  good  stock ; 
boil  ^t,  and  skim  off  all  the  fat ;  then  add  a  wineglassful  of  Mar- 
sala and  the  strained  juice  of  a  lemon ;  put  in  the  duck,  breast 
uppermost,  and  simmer  gently  for  twenty  minutes;  add  the 
turnips,  and  continue  to  simmer  twenty  minutes  more.  Place  the 
duck  on  a  hot  dish,  the  turnips  round  it,  and  the  gravy  poured 
over.     Serve  at  once. 

355.   BRAISED   DUCK,  WITH   YOUNG   PEAS. 

CHiop  quite  small  four  spring  onions,  two  sage  leaves,  and  four 
sprigs  of  parsley;  season  with  half  a  saltspoonful  of  salt,  a 
quarter  of  a  saltspoonful  of  pepper,  and  the  tenth  part  of  a  nut- 
meg, grated.  Knead  these  with  an  oimce  of  butter,  and  put  it 
into  the  body  of  the  duck ;  spread  three  ounces  of  butter  over 
the  breast ;  lay  on  the  bottom  of  a  stewpan  four  large  leaves  of 
fresh-cut  lettuce ;  place  the  duck  upon  them,  cover  closely,  and 
let  it  braise  or  simmer  till  of  a  pale  brown  colour  (about  half  an 
hour) ;  then  add  three-quarters  of  a  pint  of  stock  (No.  2),  or  plain 
veal  gravy.  Continue  to  simmer  for  twenty  minutes ;  then  take 
out  the  duck,  and  put  it  in  a  quick  oven  for  ten  minutes ;  skim 
the  gravy,  and  rub  it  through  a  fine  sieve ;  put  it  back  into  the 
stewpan,  with  rather  more  than  a  pint  of  fresh-shelled  young  peas^ 
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a teaspoonfiil  of  loaf  sugar,  and  a  saltspoonfhl  of  salt;  boil 
rapidly,  tmcoyered,  for  ten  minutes ;  put  in  the  duck,  and  simmer 
gently  for  twenty-five  minutes  more.  Place  the  duck  on  a  hot 
dish ;  pull  out  the  skewers ;  pour  the  peas  and  gravy  into  the 
dish,  and  serve  at  once. 

356.  BRAISED   DUCK,  WITH   OLIVES. 

Soak  a  teacupful  and  a  half  of  olives  in  cold  water  for  three 
liours ;  split  them  on  one  side,  and  take  out  the  stone ;  press  a 
quarter  of  a  clove  of  garlic  into  an  ounce  of  butter,  dip  it  into 
white  pepper,  and  put  it  into  the  body  of  the  duck ;  spread  two 
oimces  of  butter  over  the  breast,  and  on  that  lay  a  thin  slice  of 
fat  bacon.  Put  it  into  a  stewpan,  with  two  onions,  half  a  carrot, 
four  sprigs  of  parsley,  a  bay  leaf,  one  clove,  and  a  saltspoonful  of 
salt.  Fry  over  the  fire  till  the  duck  is  browned  slightly  ;  then  add 
three-quarters  of  a  pint  of  strong  stock,  of  any  kind,  and  simmer 
for  three-quarters  of  an  hour ;  baste  the  duck  constantly  with  the 
gravy  ;  take  out  the  duck,  put  it  into  the  oven  for  ten  minutes ; 
stir  into  the  gravy  a  tablespoonful  of  flour ;  boil  rapidly  for  ten 
minutes  (without  the  lid.)  Skim  off  all  the  fet,  and  strain 
through  a  sieve ;  put  the  gravy  back  into  the  stewpan ;  wash  and 
wipe  the  olives ;  put  them  into  the  gravy ;  boil  up  quickly.  Put 
in  the  duck  without  the  bacon,  and  simmer  for  twenty  minutes. 
Place  the  duck  on  a  hot  dish,  pour  over  the  sauce,  and  serve. 

357.   HASHED   DUCK. 

(Second  dressing.) 

Cut  up  the  remains  of  cold  duck,  about  one  pound,  season 
it  with  a  saltspoonful  of  pepper,  a  grain  of  cayenne,  and  a  salt- 
spoonful  and  a  half  of  salt.  Chop  one  large  onion  and  a  sour 
apple ;  put  them  into  a  stewpan  with  two  ounces  of  butter,  and 
fiy  till  slightly  brown ;  stir  in  a  tablespoonful  of  flour,  a  salt- 
spoonful of  flour  of  mustard,  and  a  teaspoonful  of  loaf  sugar. 
When  well  mixed,  add  half  a  pint  of  strong  stock,  of  any  kind, 
the  strained  juice  of  half  a  lemon,  and  a  tablespoonful  of  brandy. 
When  nearly  cold,  put  in  the  duck,  and  simmer  gently  for 
twenty  minutes ;   skim,  and  serve  very  hot. 
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358.  STEWED  GIBLETS. 

The  giblets  must  be  well  cleaned  and  soaked  in  warm  water  for 
an  hour.  Wipe  them  dry,  and  cut  them  into  neat  pieces  about 
two  inches  long ;  season  (one  set)  with  a  saltspoonful  and  a 
half  of  white  pepper,  two  saltspoonfuls  of  salt,  a  grain  of  cayenne, 
the  eighth  part  of  a  nutmeg,  grated,  two  chopped  shalots,  and  a 
tablespoonftd  and  a  half  of  flour.  Put  them  into  a  bright  stew- 
pan  (rubbed  twice  across  the  bottom  with  garlic),  with  a  quarter 
of  a  poimd  of  butter,  and  fry  over  a  gentle  fire  till  slightly 
browned ;  then  add  a  pint  and  a  half  of  any  good  stock,  a  wine- 
glassful  of  white  wine,  a  tablespoonftd  of  mushroom  ketchup,  and 
a  dessertspoonftil  of  Harvey-sauce;  boil  up  slowly,  skim,  then 
simmer  gently  for  two  hours  and  a  half,  skimming  occasionally. 
Serve  very  hot. 

Note. — Truffles  (three,  sliced),  button  mushrooms  (twelve),  or  six  button 
onions  may  be  added  with  improvement. 

359.   GIBLET   PIE. 

Soak  the  giblets  for  an  hour  in  warm  water,  wipe  them  dry, 
and  cut  them  into  neat  pieces  about  two  inches  long.  Season 
one  set  with  a  saltspoonftd  and  a  half  of  white  pepper,  two 
saltspoonftils  of  salt,  the  eighth  part  of  a  nutmeg,  grated,  and  a 
grain  of  cayenne ;  put  them  into  a  fire-proof  covered  jar,  with 
just  enough  veal  broth  or  cold  water  to  well  moisten  them ; 
cover  closely,  and  bake  in  a  slow  oven  for  two  hours;  then 
let  them  get  cold.  Cut  about  one  pound  of  either  veal  cutlet 
or  rump  steak  into  pieces  two  inches  square  and  the  third 
of  an  inch  thick ;  season  it  with  a  saltspoonftd  of  salt  and  the 
same  of  pepper ;  lay  it  on  the  bottom  of  an  eleven-inch  pie-dish ; 
put  the  giblets,  with  their  gravy,  upon  the  steak,  and  rub  the 
edge  of  the  dish  with  lard  or  butter.  Make  a  paste  as  follows  : — 
Moisten  nine  ounces  of  sifted  flour  with  a  teacupful  of  water, 
with  the  juice  of  a  small  lemon  in  it ;  knead  till  smooth ;  spread 
it  out  on  the  pasteboard,  lay  in  seven  ounces  of  good  butter, 
fold  over  the  sides,  and  roll  out  four  times  (always  the  same 
way),  each  time  dredge  over  a  little  flom: ;  roll  it  up,  and  set 
it  in  a  cool  place  for  two  hours  or  more ;  cut  off  about  a  fifth 
part,  roll  it  out  the  sixth  of  an  inch  thick ;  cut  it  into  strips  the 
width  of  the  edge  of  the  dish ;  lay  it  on.     Eoll  out  the  rest  to 
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the  length  and  width  of  the  dish ;  moisten  the  edge-paste  with 
cold  water;  laj  cm  the  lid,  press  it  round  with  the  thumb  to 
make  it  adhere.  Trim  oflT  the  rough  edge  with  a  sharp  knife ; 
notch  it  at  inch  distances ;  make  a  hole  in  the  centre ;  ornament 
to  ^incy,  and  bake  in  a  moderate  oven  for  two  honra.  Serve 
immediately. 

360.   ROAST   PIGEOXS. 

Ejiead  together  two  ounces  of  butter,  two  dessertspoonfuls  of 
dried  fine  crumbs  of  bread,  a  grain  of  cayenne,  a  quarter  of  a 
saltspoonful  of  salt,  the  same  of  pepper,  a  saltspoonful  of  ciiopped 
parsley,  the  tenth  part  of  a  nutmeg,  grated,  and  one  small  shalot, 
finely  chopped.  Have  two  young  pigeons,  and  put  half  of  the 
stuffing  into  each ;  roast  before  a  very  quick  fire  for  fifteen  or 
eighteen  minutes,  basting  constantly  with  butter.  Serve  with  or 
without  gravy. 

361.  STEWED   PIGEONS. 

Stuff  the  pigeons  as  directed  in  the  preceding  receipt,  and 
roast  them  for  ten  minutes.  Peel  twelve  button  onions,  and  fry 
them  till  slightly  browned  in  an  ounce  of  butter ;  dredge  in  a 
tablespoonful  of  baked  flour  ;  stir  till  well  mixed  ;  then  add  half 
a  pint  of  any  good  stock,  a  tablespoonful  of  mushroom  ketchup, 
a  teaspoonful  of  soy,  a  teaspoonful  of  vinegar,  a  saltspoonful  of 
good  anchovy-sauce,  and  two  tablespooniuls  of  port  wine ;  put 
in  the  pigeons,  and  simmer  gently  for  half  an  hour.  Serve  very 
hot. 

362.  BROILED   PIGEONS. 

The  pigeons  must  be  trussed  flat.  Knead  rather  more  than 
an  ounce  of  butter  with  a  dessertspoonful  of  baked  flour,  a  tea- 
spoonful of  chopped  chives,  half  a  teaspoonful  of  chopped  parsley, 
a  quarter  of  a  saltspoonful  of  salt,  the  same  of  pepper ;  stir  over 
the  fire  for  five  minutes ;  dip  the  pigeons  (two)  in  while  warm, 
but  not  hot,  and  continue  to  do  so  till  the  mixture  all  adheres  to 
them.  Let  them  stand  for  an  hour  ;  then  broil  over  a  bright  fire 
for  eighteen  or  twenty  minutes.  Serve  with  the  following  sauce 
in  the  dish : — Rub  the  bottom  of  a  small  saucepan  twice  across 
with  garlic  ;  put  in  an  ounce  of  butter,  a  dessertspoonful  of  baked 


PIGEON  PIE.  141 

flour,  a  quarter  of  a  saltspoonful  of  pepper ;  stir  till  well  mixed ; 
then  add  a  gill  of  either  stock  or  water,  a  tablespoonful  of  mush- 
room ketchup,  a  tablespoonful  of  Marsala,  the  strained  juice  of  a 
lemon,  and  two  pickled  gherkins^  finely  chopped;  boil  fast  for 
eight  minutes,  then  serve. 

363.   PIGEON  PIE. 

Two  young  pigeons,  cut  in  quarters,  one  pound  of  riunp  steak, 
half  an  inch  thick,  cut  into  six  pieces,  four  iresh  eggs,  boiled  ten 
minutes ;  season  the  whole  with  two  saltspoonfuls  and  a  half  of 
salt  and  two  saltspoonfuls  of  pepper.  Lay  the  steak  at  the  bottom 
of  a  ten-inch  pie-dish,  the  pigeons  upon  it,  the  yolks  of  the  eggs 
at  equal  distances ;  add  about  a  gill  of  gravy  or  water.  Eub  the 
edge  of  the  dish  with  lard  or  butter ;  line  it  with  strips  of  paste 
the  sixth  of  an  inch  thick  ;  moisten  it  with  cold  water ;  cover  it 
with  paste ;  press  roimd  to  make  it  adhere ;  trim  with  a  sharp 
knife ;  notch  at  inch  distances ;  make  a  hole  in  the  centre ;  orna- 
ment to  fancy,  and  bake  in  a  moderate  oven  for  two  hours  and  a 
quarter.  Make  the  paste  as  follows : — Moisten  nine  oimces  of 
flour  with  half  a  gill  of  cold  water  and  the  juice  of  half  a  lemon ; 
knead  flat ;  put  in  the  centre  half  a  pound  of  good  butter  ;  fold 
over  ;  roll  out  four  times ;  dredge  flour  over  each  time.  Let  it 
stand  in  a  cool  place  two  or  three  hours ;  then  use  as  directed. 

l^OTB. — The  exact  quantity  for  the  size  of  the  dish  is  always  given.    If 
less  or  more  be  used,  the  time  for  baking  must  be  altered. 
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roast  hare,  perfectly  free  from  skin  and  hard  pieces ;  pound  it  in 
a  mortar  till  quite  smooth;  season  with  the  sixth  part  of  a 
nutmeg,  grated,  the  peel  of  half  a  lemon,  grated,  a  saltspoonful  of 
white  pepper,  a  saltspoonful  and  a  half  of  salt,  a  dessertspoonful 
of  currant  jelly,  dissolved,  a  tablespoonful  of  brandy,  and  an 
*  ounce  of  dissolved  butter.  Mix  the  bread  with  the  hare,  and 
continue  to  poimd  till  the  whole  is  incorporated ;  then  add  four 
well-beaten  eggs,  and  beat  for  ^n  minutes  with  a  wooden  spoon ; 
butter  a  mould,  press  in  the  mixture;  cover  it  with  writing 
paper,  spread  with  a  quarter  of  an  ounce  of  butter ;  tie  a  cloth 
over ;  put  it  into  plenty  of  boiling  water,  and  boil  fast  for  three- 
quarters  of  an  hour.  Turn  out  carefully,  and  serve  with  the  same 
gravy  as  for  roast  hare. 

NoTB. — A  pudding  half  the  size  may  be  made  with  two  ounces  of  bread, 
half  a  pint  of  stock,  six  ounces  of  hare,  one  ounce  of  butter,  and  half  the 
quantity  of  seasoning ;  boLL  half  an  hour. 

386.   JUGGED   HAEE. 

Have  a  fine  young  hare  cut  into  joints ;  wash  and  wipe  each 
piece,  and  dredge  it  over  with  dry  flour.  Peel,  slice,  and  wash 
one  onion,  four  moderate-sized  mushrooms,  one  small  carrot,  half  a 
head  of  celery,  and  six  sprigs  of  parsley ;  put  these  into  a  stew- 
pan  with  two  cloves,  half  an  inch  of  mace,  a  sprig  of  thyme,  a 
small  laurel  leaf,  and  two  thin  slices  of  mild  bacon  (three  ounces) ; 
lay  the  hare  upon  the  vegetables,  and  on  that  put  six  ounces  of 
butter  in  three  slices.  Stand  the  stewpan  by  the  side  of  the  fire, 
and  let  it  simmer  till  the  hare  is  firm  and  well-flavoured  with 
the  ingredients ;  shake  frequently.  Take  out  the  hare,  strain  the 
gravy,  and  skim  ofl*  all  the  butter ;  lay  the  hare  again  in  the 
stewpan  (leaving  out  the  liver)  ;  season  with  two  saltspoonftds  of 
salt,  one  saltspoonful  and  a  half  of  pepper,  a  teaspoonlul  of 
moist  sugar,  and  the  eighth  part  of  a  nutmeg,  grated ;  put  in  the 
gravy ;  add  about  a  pint  of  good  stock,  mixed  with  a  table- 
spoonful  of  baked  flour  and  a  quarter  of  a  pint  of  port  wine ; 
cover  closely ;  shake  the  stewpan  frequently,  and  simmer  very 
gently  for  an  hour;  then  lay  in  the  forcemeat-balls,  made  as 
Ibllows: — Chop  the  following  ingredients  as  fine  as  possible — 
The  liver,  an  oimce  of  lean  (cooked)  ham,  three  ounces  of  veal- 
suet,  enough  parsley  to  fill  a  dessertspoon ;  add  two  ounces 
of  fine  crimibs  of  bread,  two  saltspoonfuls  of  mixed  sweet  herbs^ 
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a  saltspoonM  of  pepper,  the  same  of  salt  and  loaf  sugar,  half 

a  saltspoonM  of  flour  of  mustard,  the  tenth  part  of  a  nutmeg, 

grated,  the  grated  rind  and  strained  juice  of  half  a  lemon,  a 

tablespoonful  of  brandy,   and  two  beaten   eggs;    beat  with  a 

wooden  spoon  till  well  mixed ;  then  make  it  up  into  balls  rather 

less  than  a  small  walnut ;  dredge  them  well  with  baked  flour,  and 

fry  in  the  butter  skimmed  off  the  gravy  till  slightly  browned ;  lay 

them  in  the  stewpan  with  the  hare,  and  continue  to  simmer  for 

forty  minutes.     Serve  very  hot,  and  with  plenty  of  currant  jeUy 

in  a  plate. 

Note. — If  not  objected  to,  mix  the  blood  of  the  hare  with  the  stock ;  it 
thickens  and  much  improves  the  grayy. 

387.  JUGGED  HARE. 
(Yorkshire  fashion.) 

Cut  the  hare  up  into  joints ;  wash  and  wipe  it  dry ;  dredge  it 
over  with  three  tablespoonfuls  of  flour;  season  with  a  tea- 
spoonful  of  salt,  two  saltspooniiils  of  pepper,  the  sixth  part  of  a 
nutmeg,  grated,  the  grated  rind  of  half  a  lemon,  and  four  shalots, 
finely  chopped.  Make  a  forcemeat  as  follows : — ^Half  a  pound  of 
beef-suet,  the  liver,  a  tablespoonful  of  parsley,  a  teaspoonful  oi 
mixed  sweet  herbs,  three  ounces  of  crumbs  of  bread,  a  saltspoon- 
ful  of  salt,  half  a  saltspooniul  of  pepper,  the  eighth  part  of  a 
nutmeg,  grated,  the  grated  rind  and  the  juice  of  half  a  lemon, 
and  two  beaten  eggs.  Chop  and  mix  these  ingredients ;  make 
up  the  forcemeat  into  balls  the  size  of  a  walnut,  and  dredge 
them  with  flour.  Lay  the  hare  in  a  covered  dish  or  jar  with  the 
balls ;  add  a  pint  of  stock  (No.  1),  the  blood  of  the  hare,  and  a 
gill  of  port  wine ;  put  on  the  lid,  tie  it  closely  down,  and  bake  in 
a  slow  oven  for  two  hours  and  a  half.  Dish  carefully,  so  as  not  to 
break  the  balls,  and  send  to  table  very  hot,  with  currant  jeUy 
on  a  plate. 

388.    BRAISED   HARE. 

The  following  receipt  for  leverets  will  also  answer  for  hare, 
simmering  three-quarters  of  an  hour  longer. 

389.   BRAISED   LEVERET. 

Make  a  stufling  as  follows :  — Season  two  oimces  of  fine  cnmibs 
of  bread  with  a  teaspoonful  of  chopped  parsley,  a  saltspoonful  of 
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mixed  sweet  herbs,  half  a  saltspoonM  of  white  pepper,  a  salt- 
spoonfiil  of  salty  the  same  of  loaf  sugar,  the  tenth  part  of  a 
nutmeg,  grated,  the  grated  peel  of  a  quarter  of  a  lemon,  one^ahalot, 
finely  chopped;  add  a  dessertspoonful  of  rum  or  brandy,  and, 
when  soaked  into  the  bread,  two  ounces  of  dissolved  butter ;  put 
the  stuffing  into  the  body  of  the  leveret,  sew  it  up  with  a  needle 
and  thread.  Peel  and  slice  two  shalots,  one  small  carroty  and 
three  mushrooms ;  put  them  into  a  ste^vpan  with  a  slice  of  mild 
bacon ;  lay  the  leveret  in,  back  uppermost ;  add  half  a  pint  of 
stock  (No.  1)  or  gravy,  a  gill  of  Marsala,  and  two  ounces  of 
butter  over  the  back ;  simmer  veiy  gently  for  an  hour  and 
three  -quarters  ;  baste  fi-equently  with  the  gravy ;  take  out  the 
leveret ;  rub  the  gravy  and  vegetables  through  a  fine  sieve,  mix 
a  dessertspoonful  of  baked  flom:  into  it,  put  it  back  into  the 
stewpan  with  the  leveret,  and  simmer  twenty  minutes  more; 
then  serve,  with  currant  jelly  on  a  plate. 


390.   KOAST   LEVERET. 

Leverets  may  be  stuffed  or  not,  either  is  equally  correct.  If 
stuffed,  prepare  the  following  : — Chop  two  ounces  of  veal-suet, 
and  enough  parsley  to  fill  a  teaspoon ;  mix  it  with  an  oimce  of 
fine  crumbs  of  bread,  the  tenth  part  of  a  nutmeg,  grated,  half  a 
saltspoonful  of  salt,  a  quarter  of  a  saltspoonful  of  white  pepper, 
the  peel  of  a  quarter  of  a  lemon,  grated,  a  dessertspoonful  of  rum, 
and  one  fresh  egg ;  beat  well,  and  put  it  into  the  body  of  the 
leveret ;  sew  it  up.  Spread  a  sheet  of  paper  thickly  with  butter 
(a  quarter  of  a  pound),  secure  it  round  the  leveret,  and  roast 
before  a  very  brisk  fire  for  three-quarters  of  an  hour;  baste 
fi'equently  with  fi-esh  lard  (a  quarter  of  a  pound) ;  ten  minutes 
before  serving,  remove  the  paper,  dredge  lightly  with  baked  flour, 
and  baste  with  fi-esh  butter.  Serve  very  hot  with  the  following 
gravy : — Boil  three-quarters  of  a  pint  of  stock  (No.  1)  for  ten 
minutes ;  stir  in  an  ounce  of  butter,  kneaded  with  a  tablespoonful 
of  baked  flour  ;  boil  fast  ten  minutes  more ;  add  a  wineglassful 
of  port  wine ;  serve  a  little  in  the  dish,  and  the  rest  in  a  tureen ; 
send  currant  jelly  to  table  also. 

Note. — Every  receipt  for  *  second  dressing '  given  for  hare  may  be  fol- 
lowed for  leveret. 
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391.  BROWN  FRICASSEE  OF  RABBIT. 

Cut  a  young  rabbit  into  joints,  put  it  into  cold  water  with  a 
dove  of  garlic,  and  let  it  remain  an  hour ;  wipe  it  dry,  and 
dredge  each  piece  with  baked  flour.  Peel  twelve  button  onions 
and  twenty  button  mushrooms,  and  fiy  them  in  butter  (a  quarter 
of  a  pound)  till  slightly  browned ;  then  drain.  Fry  the  rabbit  in 
the  same  butter,  till  of  a  pale  brown  colour ;  then  drain.  Mix 
into  the  butter  one  tablespoonful  of  flour,  a  saltspooniul  of 
pepper,  a  saltspoonful  of  salt,  a  saltspoonful  of  sugar,  a  teaspoon- 
fill  of  chopped  parsley,  half  a  saltspoonful  of  mixed  sweet  herbs, 
a  tablespoonful  of  Harvey-sauce,  and  three-quarters  of  a  pint  of 
any  stock  ;  boil  fast  for  ten  minutes ;  then  stand  it  aside  for  the 
butter  to  rise ;  skim  and  strain.  Cut  into  inch  pieces  a  quarter 
of  a  pound  of  good  mild  streaky  bacon,  put  it  into  the  gravy  with 
the  rabbit,  and  simmer  gently  for  twenty -five  minutes ;  then  add 
the  mushrooms,  onions,  a  wineglassful  of  Marsala  or  sherry,  and 
the  juice  of  a  lemon ;  continue  to  simmer  fifteen  or  twenty 
minutes.     Serve  very  hot 

392.  WHITE   FRICASSEE   OF  RABBIT. 

Cut  the  rabbit  into  joints  and  soak  it  in  cold  water  for  two 
hours.  Put  into  a  stewpan  three  or  four  slices  of  fat  bacon,  half 
a  carrot,  a  large  onion,  half  a  clove  of  garlic,  half  a  head  of 
celery,  a  bimch  of  parsley,  a  bay  leaf,  a  laurel  leaf,  and  two 
sprigs  of  thyme,  all  cut  up ;  lay  in  the  rabbit,  and  on  that  put 
three  or  four  slices  of  bacon ;  stand  the  stewpan  by  the  side  of 
the  fire  for  an  hour.  The  rabbit  should  be  firm  and  jperfectly 
white.  Make  a  sauce  as  follows : — Half  a  pint  of  stock  (No.  2), 
a  saltspoonful  of  loaf  sugar,  a  saltspoonful  of  salt,  the  tenth  part 
of  a  nutmeg,  grated,  and  a  dessertspoonful  of  baked  flour ;  boil 
up,  put  in  the  rabbit,  and  simmer  for  twenty  minutes.  Beat  the 
yolks  of  two  fi-esh  eggs  with  a  gill  of  good  cream ;  lay  the  rabbit 
neatly  on  a  hot  dish ;  pour  the  juice  of  a  lemon  over  it ;  stir  the 
cream  and  eggs  into  the  sauce  for  two  minutes ;  pour  it  over  the 
rabbit,  and  serve.  The  bacon  may  be  rolled,  browned  before 
the  fire,  and  used  to  garnish  the  dish. 
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393.   CURRIED   RABBIT. 

Peel  and  slice  three  good-sized  onions ;  dredge  them  with  two 
tablespoonfuls  of  curry  powder,  a  dessertspoonful  of  dried  flour,  and 
fry  in  three  ounces  of  good  butter  till  of  a  delicate  brown  colour. 
Put  them  into  a  stewpan  with  a  rabbit,  cut  into  small  pieces,  a 
quarter  of  a  clove  of  garlic,  and  sufficient  stock  to  moisten ; 
simmer  very  gently,  stirring  frequently,  for  an  hour  and  a  half; 
add  the  strained  juice  of  a  lemon  and  half  a  gill  of  cocoa-nut 
milk  (or  good  cream),  and  serve  at  once,  with  a  separate  diah  of 
plain  boiled  rice.  Wash  half  a  pound  of  best  rice ;  put  it  into 
three  pints  of  cold  water,  and  boil  for  half  an  hour ;  drain  on  a 
sieve  before  the  flre  or  in  the  oven;  separate  the  grains  by 
stirring  with  a  wooden  fork. 

394.   RABBIT  PIE. 

Make  a  paste  as  follows  : — Moisten  half  a  poimd  of  sifled  flour 
with  about  half  a  gill  of  cold  water  and  the  juice  of  half  a  lemon ; 
knead  it  out  flat ;  lay  in  half  a  pound  of  good  butter ;  fold  over 
the  sides,  and  roll  out  four  times ;  each  time  dredge  it  with  flour ; 
fold  it  into  a  bolster  form  and  let  it  stand  two  hours  in  a  cool 
l)lace.  Have  ready  a  young  rabbit,  three-quarters  of  a  pound  of 
veal  cutlet,  a  quarter  of  an  inch  thick,  and  three  oimces  of  mild 
bacon,  very  thin ;  cut  up  the  rabbit,  each  joint  into  two  or  three 
pieces,  the  veal  into  two  inch  squares,  and  the  bacon  into  strips. 
Season  with  the  tenth  part  of  a  nutmeg,  grated,  the  rind  of  half 
a  lemon,  grated,  two  saltspoonfuls  of  white  pepper,  a  grain  of 
cayenne,  and  a  teaspoonful  of  dry  salt.  Take  the  fiflh  part  of 
the  paste,  roU  it  out  the  sixth  of  an  inch  thick,  and  cut  it  into 
strips  an  inch  and  a  quarter  wide ;  grease  the  edge  of  a  pie-dish, 
and  line  it  with  the  paste ;  lay  in  the  veal,  then  the  rabbit  and 
bacon ;  add  a  gill  of  stock  or  water ;  roll  the  paste  out  to  the 
size  of  the  dish ;  wet  the  edge ;  cover  over ;  press  it  round  with 
the  thumb  to  make  it  adhere ;  trim  off"  the  rough  edge  with  a 
sliarp  knife ;  notch  it  round  at  half-inch  distances ;  make  a  small 
hole  in  the  centre,  to  let  out  the  steam ;  ornament  to  fancy,  and 
bake  in  a  moderate  oven  for  two  hours  and  a  quarter. 

Note. — Three  truffles,  sliced,  will  be  found  a  great  improvement.  Force- 
meat-balls or  the  yolks  of  hard-boiled  eggs  may  be  added,  if  liked — of 
either,  six. 
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395.   RABBIT  PUDDING. 

Cut  up  and  season  a  rabbit  with  a  piled  saltspoonful  of  pepper, 
the  same  of  salt,  and  a  grain  of  cayenne ;  cut  into  strips  three 
ounces  of  streaky  bacon.  Make  a  paste  as  follows : — Half  a  pound 
of  beef-suet,  finely  chopped,  half  a  pound  of  flour,  a  quarter  of  a 
saltspoonful  of  salt,  and  half  a  gill  of  cold  water ;  knead  into  a 
stiff  paste ;  grease  a  basin,  roll  out  the  paste  (keeping  a  small 
piece  for  the  top) ;  line  the  basin ;  lay  in  the  rabbit  and  the 
bacon  ;  add  a  teacupful  of  stock  or  water ;  roll  the  piece  of  paste 
to  the  size  required ;  wet  it,  and  press  it  roimd  so  as  to  make 
both  edges  adhere ;  dip  a  cloth  into  boiling  water ;  dredge  it 
with  flour ;  tie  over  the  pudding ;  put  it  into  plenty  of  boiling 
water,  and  boil  for  three  hours  and  a  half  or  four  hours.  Loosen 
the  edge  with  a  knife,  turn  out  carefully,  and  serve. 
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396.   NEW  POTATOES. 

Rub  off  the  skin  with  a  rough  cloth ;  let  them  stand  half  an 
hour  in  cold  water;  put  them  into  boiling  water  with  a  salt- 
spoonful  of  salt,  and  boil  about  ten  minutes.  Drain  quite  dry, 
and  serve  with  an  ounce  of  fresh  butter  in  the  centre  of  the 
potatoes,  or  on  a  hot  napkin,  neatly  folded. 

397.   TO   RE-DRESS  NEW   POTATOES. 

Cut  the  cold  potatoes  into  slices  as  thick  as  a  halfcrown ;  put 
them  into  a  stewpan,  with  an  ounce  of  butter  to  the  pound,  a 
saltspoonfiil  of  salt,  a  teaspoonful  of  chopped  parsley,  a  saltspoonful 
of  chopped  chives,  and  a  teaspoonful  of  white  vinegar ;  shake  the 
pan  till  the  potatoes  are  quite  hot ;  then  pour  over  half  a  gill  of 
cream,  and  in  five  minutes  serve. 

398.    POTATOES,   PLAIN. 

Pare  the  potatoes  neatly ;  place  them  on  a  plate ;  put  a  pint 
and  a  half  of  water  into  a  deep  saucepan ;  turn  a  half-pint  saucer 
or  pot  upside  down,  and  place  the  plate  with  the  potatoes  on  it 
on  the  saucer ;  let  the  water  boil  rapidly.  Good-sized  potatoes 
require  half  an  hour  to  steam  thus.  Serve  on  a  hot  napkin  and  as 
quickly  as  possible,  that  they  may  be  mealy  and  white.  An  ordi- 
nary steamer  may  be  used,  but  this  mode  will  be  found  as  good. 

399.   MASHED   POTATOES. 

Pare  the  potatoes,  and  steam  them  half  an  hour ;  turn  them 
into  a  hot  basin,  and  with  a  wooden  spoon  bruise  them  to  flour ; 
to  three  pounds  add  three  saltspoonfuls  of  salt,  three  ounces  of 
fresh  butter,  and  a  gill  of  thick  cream,  made  hot.  Stand  the 
basin  over  a  saucepan  of  boiling  water,  and  beat  the  potatoes  for 
five  minutes.  Serve  on  a  very  hot  dish,  either  in  a  rough  cone 
shape  or  smoothed  over  with  a  knife. 
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400.   POTATO   BALLS. 

Mash  the  potatoes  as  in  the  foregoing  receipt ;  make  them  up 
into  balls  the  size  of  a  potato ;  brush  each  one  over  with  beaten 
egg,  and  brown  them  either  in  a  quick  oven  or  before  the  fire. 

401.   FRIED   POTATOES. 

Pare  the  potatoes  and  cut  them  into  four  quarters,  and  divide 

each  quarter  into  two  ;  let  them  stand  in  cold  water  ten  minutes ; 

drain,  and  wipe  them  quite  dry ;    throw  them  into  a  stewpan 

half  filled  with  boiling  fet,  and  fry  to  a  pale  brown  colour.    Take 

them  out  with  a  slice,  and  place  them  on  a  sheet  of  white  blotting 

paper  on  a  sieve,  to  absorb  the  fat  before  serving. 

Note. — There  are  wire  nets  made  to  fit  stewpans,  expressly  for  fiying 
potatoes,  into  which  they  are  placed  and  plunged  into  the  fat,  and  when  done 
quickly  withdrawn.  This  mode  insures  the  potatoes  being  better  done  and 
with  less  trouble. 

402.   GREEN  PEAS,   PLAIN. 

The  peas  must  be  young,  fi:esh  gathered,  and  fresh  shelled.  A 
pint  and  a  half  of  peas  will  require  three  pints  of  water,  with  a 
tablespoonful  of  sugar  and  a  teaspoonful  of  salt  dissolved  in  it. 
Put  the  peas  in,  with  a  good  sprig  of  fresh  mint,  while  the  water 
boils  rapidly ;  keep  the  lid  off  the  saucepan,  and  boil  fiust  for 
fifteen  or  twenty  minutes;  drain  in  a  colander,  take  out  the 
mint,  turn  the  peas  on  to  a  hot  dish,  put  an  ounce  of  fi^sh  butter 
in  the  centre,  and  send  to  table  immediately. 

403.   GREEN  PEAS  A   LA  FRANfAISE. 

(French  fashion.) 

Put  into  a  stewpan  the  heart  of  a  lettuce,  pulled  apart,  two 
spring  onions,  a  pint  and  a  half  of  yoimg  fresh-shelled  peas,  two 
tablespoonfuls  of  loaf  sugar,  a  teaspoonful  of  salt,  half  an  ounce 
of  fresh  butter,  and  a  teacupful  of  water;  simmer  gently  for  half 
an  hour,  shaking  the  saucepan  constantly.  Take  out  the  lettuce 
and  onions,  drain  off  the  water,  and  put  in  an  ounce  of  fresh 
butter ;  shake  till  well  mixed  with  the  peas,  and  serve  very  hot. 

NoTB. — It  is  better  to  shake  the  saucepan  than  to  stir  the  peas  with  a 
spoon,  as  they  would  be  mashed  by  the  spoon. 
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404.    ASPARAGUS. 

Scrape  off  the  outer  skin,  cut  off  the  end  of  the  stalk,  leaving 
the  asparagus  about  seven  inches  long;  tie  it  up  into  bundles 
with  tape,  and  let  it  remain  in  cold  water  for  two  hours.  Put  it 
into  plenty  of  boiling  water,  with  a  tablespoonful  of  salt,  and 
boil  for  twenty  minutes  or  half  an  hour,  according  to  the  size  of 
the  asparagus.  Cut  a  round  of  bread  half  an  inch  thick,  take  off 
the  crust,  toast  the  bread,  pour  over  it  while  on  the  fork  a  cupful 
of  the  water  the  asparagus  is  boiling  in,  spread  it  with  butter  on 
both  sides,  and  serve  the  asparagus  on  it,  taking  off  the  tape ; 
serve  melted  butter  in  a  tureen.  Knead  three  ounces  of  butter 
with  a  tablespoonful  of  baked  flour,  and  stir  into  half  a  pint  of 
boiling  water ;  boil  a  quarter  of  an  hour. 

405.   SEA  KALE,  WITH  WHITE  SAUCE. 

The  kale  must  be  perfectly  fresh;  well  wash  it;  take  off  the 
outer  leaves,  trim  the  root ;  tie  it  into  bundles,  and  put  it  into 
cold  water  for  an  hour ;  put  it  into  a  saucepan  of  boiHng  water, 
with  a  dessertspoonful  of  salt,  and  boil  rapidly  (uncovered)  for 
twenty  minutes  or  half  an  hour,  according  to  the  size  of  the  kale. 
Serve  upon  buttered  toast  (without  crust).  Knead  a  tablespoonful 
of  baked  flour  with  two  ounces  of  butter,  and  stir  into  half  a 
pint  of  boiling  new  milk;  boil  ten  minutes,  and  serve  in  a 
tureen. 

406.  SEA  KALE,   WITH   PARMESAN  CHEESE. 

(Second  dressing.) 

Sprinkle  each  piece  of  kale  with  a  teaspoonful  of  grated  Par- 
mesan cheese,  a  quarter  of  a  saltspoonful  of  flour  of  mustard,  and 
the  same  of  pepper ;  lay  the  kale  on  a  flat  dish  ;  strew  the  top 
thickly  with  Parmesan;  pour  over  an  ounce  of  dissolved  butter, 
and  bake  in  a  quick  oven,  or  before  the  fire,  for  a  quarter  of  an 
hour.     Serve  in  the  same  dish. 

407.  FRENCH   OR   SCARLET  BEANS,   PLAIN. 

Strip  off  the  strings  by  breaking  off  each  end ;  cut  the  beans 
into  shreds  an  inch  and  a  half  long  and  the  sixth  of  an  inch 
thick ;  throw  them  into  cold  water,  with  a  teaspoonful  of  salt  in 
it,  and  let  them  remain  an  hour ;  drain,  and  put  them  into  fast- 
boiling  water,  with  a  tablespoonful  of  salt,  and  boil  very  fast 
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(uncovered)  for  twenty  minutes.  If  the  beans  axe  not  perfectly 
fresh  and  young,  they  will  require  five  or  ten  minutes  longer. 
Drain  in  a  colander,  arid  serve  at  once. 

408.    FRIED   FRENCH  BEANS. 

Boil  the  beans  either  whole  or  cut ;  drain  off  the  water,  then 
fry  them  in  dissolved  butter  till  they  are  slightly  browned ; 
sprinkle  over  a  little  pepper,  and  serve.  Cold  beans  are  quite  as 
good  as  fresh  boiled  dressed  thus. 

409.    FRENCH  BEANS  A   I^A  FRANfAISE. 

(French  way.) 
The  beans  must  be  quite  fresh  and  young ;  strip  off  the  strings 
and  ends,  and  put  the  beans  into  cold  water  for  an  hour ;  drain,  and 
throw  them  into  a  saucepan  of  boiling  water,  with  a  dessert- 
spoonful of  salt,  and  boil  rapidly  (uncovered)  for  a  quarter  of  an 
hour;  drain  quite  dry.  For  one  quartern  (or  one  pound)  of 
beans,  knead  together  three  ounces  of  butter,  a  teaspoonftil  of 
chopped  parsley,  and  a  saltspoonful  of  chopped  chives ;  put  the 
beans  and  the  butter  into  a  stewpan,  and  fry  till  tender,  about  a 
quarter  of  an  hour ;  add  the  strained  juice  of  a  lemon,  and  serve 
immediately. 

410.   BROAD  BEANS,   WITH  PARSLEY  SAUCE. 

Put  three  pints  of  fresh-shelled  young  broad  beans  into  three 

quarts  of  boiling  water,  with  two  tablespoonftds  of  salt,  and  boil 

(uncovered)  for  twenty-five  minutes ;  drain,  and  serve  with  the 

following  sauce  in  a  tureen  : — Knead  a  dessertspoonful  of  baked 

flour  with  three  ounces  of  butter,  and  stir  into  the  third  of  a  pint 

of  boiling  water ;  add  a  tablespoonful  of  chopped  parsley,  and 

boil  quickly  for  five  minutes. 

Note. — If  the  beans  are  to  be  skinned,  drain  them  when  half  done,  skin 
them,  and  put  them  again  into  the  water  and  boil  till  tender. 

411.   BROAD   BEANS  A   LA  FRAN^AISE. 

(French  way.) 

Boil  and  skin  the  beans  as  directed  in  the  preceding  receipt ; 
put  them  into  a  stewpan,  with  a  quarter  of  a  pound  of  butter,  a 
dessertspoonftd  of  finely-chopped  parsley,  a  teaspoonftd  of 
chopped  chives,  and  a  gill  of  new  milk;  simmer  (shaking  the 
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roast  hare,  perfectly  free  from  skin  and  hard  pieces ;  pound  it  in 
a  mortar  till  quite  smooth ;  season  with  the  sixth  part  of  a 
nutmeg,  grated,  the  peel  of  half  a  lemon,  grated,  a  saltspooniul  of 
white  pepper,  a  saltspooniul  and  a  half  of  salt,  a  dessertspoon^ 
of  currant  jelly,  dissolved,  a  tablespoonful  of  brandy,  and  an 
*  ounce  of  dissolved  butter.  Mix  the  bread  with  the  hare,  and 
continue  to  poimd  till  the  whole  is  incorporated ;  then  add  four 
well-beaten  eggs,  and  beat  for  ten  minutes  with  a  wooden  spoon ; 
butter  a  mould,  press  in  the  mixture ;  cover  it  with  writing 
paper,  spread  with  a  quarter  of  an  ounce  of  butter ;  tie  a  cloth 
over ;  put  it  into  plenty  of  boiling  water,  and  boil  fast  for  three- 
quarters  of  an  hour.  Turn  out  carefully,  and  serve  with  the  same 
gravy  as  for  roast  hare. 

Note. — A  pudding  half  the  size  may  be  made  with  two  ounces  of  bread, 
half  a  pint  of  stock,  six  ounces  of  hare,  one  ounce  of  butter,  and  half  the 
quantity  of  seasoning ;  boil  half  an  hour. 

386.   JUGGED   HARE. 

Have  a  fine  yoimg  hare  cut  into  joints ;  wash  and  wipe  each 
piece,  and  dredge  it  over  with  dry  flour.  Peel,  slice,  and  wash 
one  onion,  four  moderate-sized  mushrooms,  one  small  carrot,  half  a 
head  of  celery,  and  six  sprigs  of  parsley ;  put  these  into  a  stew- 
pan  with  two  cloves,  half  an  inch  of  mace,  a  sprig  of  thyme,  a 
small  laurel  leaf,  and  two  thin  slices  of  mild  bacon  (three  ounces) ; 
lay  the  hare  upon  the  vegetables,  and  on  that  put  six  ounces  of 
butter  in  three  slices.  Stand  the  stewpan  by  the  side  of  the  fire, 
and  let  it  simmer  till  the  hare  is  firm  and  well-flavoured  with 
the  ingredients ;  shake  frequently.  Take  out  the  hare,  strain  the 
gravy,  and  skim  otif  aU  the  butter ;  lay  the  hare  again  in  the 
stewpan  (leaving  out  the  liver)  ;  season  with  two  saltspoonfuls  of 
salt,  one  saltspooniul  and  a  half  of  pepper,  a  teaspoonlul  of 
moist  sugar,  and  the  eighth  part  of  a  nutmeg,  grated  ;  put  in  the 
gravy ;  add  about  a  pint  of  good  stock,  mixed  with  a  table- 
spoonful  of  baked  flour  and  a  quarter  of  a  pint  of  port  wine ; 
cover  closely ;  shake  the  stewpan  frequently,  and  simmer  very 
gently  for  an  hour ;  then  lay  in  the  forcemeat-balls,  made  as 
follows: — Chop  the  following  ingredients  as  fine  as  possible — 
The  liver,  an  oimce  of  lean  (cooked)  ham,  three  ounces  of  veal- 
suet,  enough  parsley  to  fill  a  dessertspoon ;  add  two  ounces 
of  fine  crumbs  of  bread,  two  saltspoonfuls  of  mixed  sweet  herbs, 
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a  saltspoonful  of  pepper,  the  same  of  salt  and  loaf  sugar,  half 

a  saltspoonful  of  flour  of  mustard,  the  tenth  part  of  a  nutmeg, 

grated,  the  grated  rind  and  strained  juice  of  half  a  lemon,  a 

tablespoonftd   of  brandy,   and  two   beaten   eggs;    beat  with  a 

wooden  spoon  till  well  mixed;  then  make  it  up  into  balls  rather 

less  than  a  small  walnut ;  dredge  them  well  with  baked  flour,  and 

fiy  in  the  butter  skimmed  off^  the  gravy  till  slightly  browned ;  lay 

them  in  the  stewpan  with  the  hare,  and  continue  to  simmer  for 

forty  minutes.     Serve  very  hot,  and  with  plenty  of  currant  jelly 

in  a  plate. 

Note. — If  not  objected  to,  mix  the  blood  of  the  hare  with  the  stock ;  it 
thickens  and  much  improves  the  gravy. 

387.  JUGGED  HARE. 

(Yorkshire  fashion.) 

Cut  the  hare  up  into  joints ;  wash  and  wipe  it  dry ;  dredge  it 
over  with  three  tablespoonfuls  of  flour;  season  with  a  tea- 
spoonful  of  salt,  two  saltspoonfuls  of  pepper,  the  sixth  part  of  a 
nutmeg,  grated,  the  grated  rind  of  half  a  lemon,  and  four  shalots, 
linely  chopped.  Make  a  forcemeat  as  follows  : — Half  a  pound  of 
beef-suet,  the  liver,  a  tablespoonful  of  parsley,  a  teaspoonftil  of* 
mixed  sweet  herbs,  three  oimces  of  crumbs  of  bread,  a  saltspoon- 
ful of  salt,  half  a  saltspoonful  of  pepper,  the  eighth  part  of  a 
nutmeg,  grated,  the  grated  rind  and  the  juice  of  half  a  lemon, 
and  two  beaten  eggs.  Chop  and  mix  these  ingredients ;  make 
up  the  forcemeat  into  balls  the  size  of  a  walnut,  and  dredge 
them  with  flour.  Lay  the  hare  in  a  covered  dish  or  jar  with  the 
balk ;  add  a  pint  of  stock  (No.  1),  the  blood  of  the  hare,  and  a 
gill  of  port  wine  ;  put  on  the  lid,  tie  it  closely  down,  and  bake  in 
a  slow  oven  for  two  hours  and  a  half.  Dish  carefully,  so  as  not  to 
break  the  balls,  and  send  to  table  very  hot,  with  currant  jelly 
on  a  plate. 

388.    BRAISED   HARE. 

The  following  receipt  for  leverets  will  also  answer  for  hare, 
simmering  three-quarters  of  an  hour  longer. 

389.    BRAISED   LEVERET. 

Make  a  stufiing  as  follows :  — Season  two  ounces  of  fine  crumbs 
of  bread  with  a  teaspoonful  of  chopped  parsley,  a  saltspoonful  of 
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mixed  sweet  herbs,  half  a  saltspoonful  of  white  pepper,  a  salt- 
spooniiil  of  salt,  the  same  of  loaf  sugar,  the  tenth  part  of  a 
nutmeg,  grated,  the  grated  peel  of  a  quarter  of  a  lemon,  one'shalot, 
finely  chopped;  add  a  dessertspoonful  of  rum  or  brandy,  and, 
when  soaked  into  the  bread,  two  ounces  of  dissolved  butter ;  put 
the  stuffing  into  the  body  of  the  leveret,  sew  it  up  with  a  needle 
and  thread.  Peel  and  slice  two  shalots,  one  small  carrot,  and 
three  mushrooms ;  put  them  into  a  stewpan  with  a  slice  of  mild 
bacon ;  lay  the  leveret  in,  back  uppermost ;  add  half  a  pint  of 
stock  (No.  1)  or  gravy,  a  gill  of  Marsala,  and  two  ounces  of 
butter  over  the  back;  simmer  veiy  gently  for  an  hour  and 
three  -quarters  ;  baste  frequently  with  the  gravy ;  take  out  the 
leveret ;  rub  the  gravy  and  vegetables  through  a  fine  sieve,  mix 
a  dessertspoonful  of  baked  flour  into  it,  put  it  back  into  the 
stewpan  with  the  leveret,  and  simmer  twenty  minutes  more; 
then  serve,  with  currant  jelly  on  a  plate. 


390.   ROAST  LEVERET. 

Leverets  may  be  stujBTed  or  not,  either  is  equally  correct.  If 
stuffed,  prepare  the  following  : — Chop  two  ounces  of  veal-suet, 
and  enough  parsley  to  fill  a  teaspoon;  mix  it  with  an  omice  of 
fine  crumbs  of  bread,  the  tenth  part  of  a  nutmeg,  grated,  half  a 
saltspoonful  of  salt,  a  quarter  of  a  saltspoonful  of  white  pepper, 
the  peel  of  a  quarter  of  a  lemon,  grated,  a  dessertspoonful  of  rum, 
and  one  fresh  egg ;  beat  well,  and  put  it  into  the  body  of  the 
leveret ;  sew  it  up.  Spread  a  sheet  of  paper  thickly  with  butter 
(a  quarter  of  a  pound),  secure  it  round  the  leveret,  and  roast 
before  a  very  brisk  fire  for  three-quarters  of  an  hour;  baste 
frequently  with  fresh  lard  (a  quarter  of  a  pound) ;  ten  minutes 
before  serving,  remove  the  paper,  dredge  lightly  with  baked  flour, 
and  baste  with  fresh  butter.  Serve  very  hot  with  the  following 
gravy : — Boil  three-quarters  of  a  pint  of  stock  (No.  1)  for  ten 
minutes ;  stir  in  an  ounce  of  butter,  kneaded  with  a  tablespoonful 
of  baked  flour ;  boil  fast  ten  minutes  more ;  add  a  wineglassful 
of  port  wine  ;  serve  a  little  in  the  dish,  and  the  rest  in  a  tureen  ; 
send  currant  jelly  to  table  also. 

Note. — Every  receipt  for  *  second  dressing '  given  for  hare  may  be  fol- 
lowed for  leveret. 
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391.   BROWN  FRICASSEE  OF  RABBIT. 

Cut  a  young  rabbit  into  joints,  put  it  into  cold  water  with  a 
clove  of  garlic,  and  let  it  remain  an  hour ;  wipe  it  dry,  and 
dredge  each  piece  with  baked  flour.  Peel  twelve  button  onions 
and  twenty  button  mushrooms,  and  fiy  them  in  butter  (a  quarter 
of  a  pound)  till  slightly  browned ;  then  drain.  Fry  the  rabbit  in 
the  same  butter,  till  of  a  pale  brown  colour ;  then  drain.  Mix 
into  the  butter  one  tablespooniul  of  flour,  a  saltspooniul  of 
pepper,  a  saltspooniul  of  salt,  a  saltspoonful  of  sugar,  a  teaspoon- 
ful  of  chopped  parsley,  half  a  saltspoonful  of  mixed  sweet  herbs, 
a  tablespooniul  of  Harvey-sauce,  and  three-quarters  of  a  pint  of 
any  stock  ;  boil  fe,st  for  ten  minutes ;  then  stand  it  aside  for  the 
butter  to  rise  ;  skim  and  strain.  Cut  into  inch  pieces  a  quarter 
of  a  pound  of  good  mild  streaky  bacon,  put  it  into  the  gravy  with 
the  rabbit,  and  simmer  gently  for  twenty -five  minutes ;  then  add 
the  mushrooms,  onions,  a  wineglassiul  of  Marsala  or  sherry,  and 
the  juice  of  a  lemon ;  continue  to  simmer  fiileen  or  twenty 
minutes.     Serve  very  hot. 


392.   WHITE   FRICASSEE  OF  RABBIT. 

Cut  the  rabbit  into  joints  and  soak  it  in  cold  water  for  two 
hours.  Put  into  a  stewpan  three  or  four  slices  of  fat  bacon,  half 
a  carrot,  a  large  onion,  half  a  clove  of  garlic,  half  a  head  of 
celery,  a  bunch  of  parsley,  a  bay  leaf,  a  laurel  leaf,  and  two 
sprigs  of  thyme,  all  cut  up  ;  lay  in  the  rabbit,  and  on  that  put 
three  or  four  slices  of  bacon ;  stand  the  stewpan  by  the  side  of 
the  fire  for  an  hour.  The  rabbit  should  be  firm  and  perfectly 
white.  Make  a  sauce  as  follows : — Half  a  pint  of  stock  (No.  2), 
a  saltspoonful  of  loaf  sugar,  a  saltspooniul  of  salt,  the  tenth  part 
of  a  nutmeg,  grated,  and  a  dessertspooniul  of  baked  flour ;  boil 
up,  put  in  the  rabbit,  and  simmer  for  twenty  minutes.  Beat  the 
yolks  of  two  iresh  eggs  with  a  gill  of  good  cream ;  lay  the  rabbit 
neatly  on  a  hot  dish ;  pour  the  juice  of  a  lemon  over  it ;  stir  the 
cream  and  eggs  into  the  sauce  for  two  minutes ;  pour  it  over  the 
rabbit,  and  serve.  The  bacon  may  be  rolled,  browned  before 
the  fire,  and  used  to  garnish  the  dish. 
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393.   CUERIED   RABBIT. 

Peel  and  slice  three  good-sized  onions ;  dredge  them  with  two 
tablespoonfuls  of  curiy  powder,  a  dessertspoonful  of  dried  flour,  and 
fry  in  three  ounces  of  good  butter  till  of  a  delicate  brown  colour. 
Put  them  into  a  stewpan  with  a  rabbit,  cut  into  small  pieces,  a 
quarter  of  a  clove  of  garlic,  and  suflicient  stock  to  moisten ; 
simmer  very  gently,  stirring  frequently,  for  an  hour  and  a  half; 
add  the  strained  juice  of  a  lemon  and  half  a  gill  of  cocoa-nut 
milk  (or  good  cream),  and  serve  at  once,  with  a  separate  dish  of 
plain  boiled  rice.  Wash  half  a  pound  of  best  rice ;  put  it  into 
three  pints  of  cold  water,  and  boil  for  half  an  hour ;  drain  on  a 
sieve  before  the  fire  or  in  the  oven;  separate  the  grains  by 
stirring  with  a  wooden  fork. 

394.   RABBIT  PIE. 

Make  a  paste  as  follows  : — Moisten  half  a  pound  of  sifled  flour 
with  about  half  a  gill  of  cold  water  and  the  juice  of  half  a  lemon  ; 
knead  it  out  flat ;  lay  in  half  a  pound  of  good  butter ;  fold  over 
the  sides,  and  roll  out  four  times ;  each  time  dredge  it  with  flour ; 
fold  it  into  a  bolster  form  and  let  it  stand  two  hours  in  a  cool 
place.  Have  ready  a  young  rabbit,  three-quarters  of  a  pound  of 
veal  cutlet,  a  quarter  of  an  inch  thick,  and  three  ounces  of  mild 
bacon,  very  thin ;  cut  up  the  rabbit,  each  joint  into  two  or  three 
pieces,  the  veal  into  two  inch  squares,  and  the  bacon  into  strips. 
Season  with  the  tenth  part  of  a  nutmeg,  grated,  the  rind  of  half 
a  lemon,  grated,  two  saltspoonfuls  of  white  pepper,  a  grain  of 
cayenne,  and  a  teaspoonful  of  dry  salt.  Take  the  fifth  part  of 
the  paste,  roll  it  out  the  sixth  of  an  inch  thick,  and  cut  it  into 
strips  an  inch  and  a  quarter  wide ;  grease  the  edge  of  a  pie-dish, 
and  line  it  with  the  paste ;  lay  in  the  veal,  then  the  rabbit  and 
bacon ;  add  a  gill  of  stock  or  water ;  roll  the  paste  out  to  the 
size  of  the  dish ;  wet  the  edge ;  cover  over ;  press  it  round  with 
the  thumb  to  make  it  adhere ;  trim  off*  the  rough  edge  with  a 
sharp  knife ;  notch  it  round  at  half-inch  distances ;  make  a  small 
hole  in  the  centre,  to  let  out  the  steam ;  ornament  to  &ncy,  and 
bake  in  a  moderate  oven  for  two  hours  and  a  quarter. 

Note. — Three  truffles,  sliced,  will  be  found  a  great  improvement.  Force- 
meat-balls or  the  yolks  of  hard-boiJed  eggs  may  be  added,  if  liked — of 
either,  six. 
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395.   RABBIT  PUDDING. 

Cut  up  and  season  a  rabbit  with  a  piled  saltspooniul  of  pepper, 
the  same  of  salt,  and  a  grain  of  cayenne ;  cut  into  strips  three 
ounces  of  streaky  bacon.  Make  a  paste  as  follows : — Half  a  pound 
of  beef-suet,  finely  chopped,  half  a  pound  of  flour,  a  quarter  of  a 
saltspooniul  of  salt,  and  half  a  gill  of  cold  water ;  knead  into  a 
stiff  paste ;  grease  a  basin,  roll  out  the  paste  (keeping  a  small 
piece  for  the  top) ;  line  the  basin ;  lay  in  the  rabbit  and  the 
bacon ;  add  a  teacupful  of  stock  or  water ;  roll  the  piece  of  paste 
to  the  size  required ;  wet  it,  and  press  it  round  so  as  to  make 
both  edges  adhere ;  dip  a  cloth  into  boiling  water ;  dredge  it 
with  flour ;  tie  over  the  pudding ;  put  it  into  plenty  of  boiling 
water,  and  boil  for  three  hours  and  a  half  or  four  hours.  Loosen 
the  edge  with  a  knife,  turn  out  carefully,  and  serve. 
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plenty  of  boiling  water  and  boil  about  half  an  hour ;  drain,  and 
serve,  either  as  garnish  to  boiled  mutton  or  in  a  vegetable-dish. 

428.  MASHED   TURNIPS. 

Prepare  and  boil  six  turnips  as  directed  in  the  foregoing 
receipt ;  press  out  all  the  water,  and  rub  the  turnips  through  a 
wire  sieve ;  put  them  into  a  stewpan,  with  half  a  gill  of  thick 
cream  and  a  saltspoonfiil  of  salt ;  stir  till  boiling  hot ;  then  serve. 
Smooth  over  the  top  with  a  knife,  and  cut  into  triangles. 

Note. — ^A  teaspoonful  of  sifted  sugar  is  an  improTement,  if  not  ob- 
jected to. 

429.  SPRING  CARROTS. 

Rub  the  carrots  with  a  coarse  cloth,  and  cut  off  the  ends ;  put 
them  into  boiling  water,  with  a  Hessertspoonfiil  of  salt  and  a 
tablespoonful  of  loaf  sugar,  a  laurel  leaf  and  a  sprig  of  parsley ; 
boil  about  half  an  hour ; .  drain  on  a  colander,  and  serve,  with 
a  gill  of  hot  cream  thrown  over  the  carrots,  which  must  be 
placed  neatly  on  a  vegetable  dish,  the  small  ends  all  to  the 
centre. 

430.   WINTER   CARROTS,   PLAIN. 

Scrape  the  carrots,  and  cut  them  in  halves  and  the  thick  ends 
into  four ;  put  them  into  cold  water  for  an  hour  ;  boil  in  plenty 
of  water  for  two  hours ;  drain,  and  serve,  either  as  garnish  to 
boiled  beef  or  in  a  v^etable-dish. 

431.    CARROTS   A   LA   FRANfAISE. 

(French  way.) 

Scrape  the  carrots,  cut  the  small  ends  into  two,  and  the  large 
ends  into  eight  pieces ;  boil  in  water,  with  a  dessertspoonful  of 
salt  and  two  tablespoonfuls  of  sugar,  for  one  hour;  drain  on  a 
cloth ;  place  them  in  a  stewpan,  with  two  ounces  of  butter,  and 
shake  them  till  the  butter  is  nearly  absorbed  by  the  carrots; 
pour  in  half  a  pint  of  new  milk,  and  simmer  gently  for  an  hour. 
Beat  the  yolks  of  two  eggs  ;  place  the  carrots  on  a  vegetable-dish, 
stir  the  eggs  into  the  milk,  simmer  two  minutes ;  pour  the  sauce 
over  the  carrots,  and  serve. 
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432.  STEWED  CELERY,   WHITE. 

Take  three  fine  heads  of  celery,  fresh  gathered,  cut  off  all  the 
coarse  outer  leaves,  and  trim  the  stem,  cutting  it  across  one  inch 
down ;  wash  well,  and  let  it  remain  in  cold  water  with  a  little 
salt  in  it  for  several  hours ;  put  it  into  a  stewpan,  and  pour  over 
three-quarters  of  a  pint  of  veal  stock  (No.  2) ;  simmer  very 
gently  an  hour  and  a  half.  Take  out  the  celery,  and  stir  into  the 
gravy  the  beaten  yolks  of  two  eggs  and  half  a  gill  of  good  cream ; 
when  set  (two  minutes  will  suffice),  pour  the  sauce  over  the 
celery,  and  serve. 

433.  STEWED  CELERY,  BROWN. 

Wash  and  trim  the  celery  as  directed  in  the  foregoing  receipt ; 
put  it  into  a  stewpan,  with  three  ounces  of  good  butter,  and 
simmer  till  slightly  brown ;  dredge  over  two  dessertspooniuls 
of  dried  flour,  a  teaspoonful  of  sifted  sugar,  a  saltspoonful  of  salt, 
a  grate  of  nutmeg,  and  a  saltspoonful  of  pepper ;  shake  the  pan, 
then  pour  over  by  degrees  a  pint  of  stock  (No.  1);  simmer  gently 
an  hour  and  a  half;  add  the  strained  juice  of  a  lemon,  and 
serve. 

434.    SALSIFIS. 

Scrape  and  cut  off  the  ends  of  each,  throw  them  into  cold 
water,  with  a  wineglassful  of  vinegar,  a  teaspooniul  of  salt,  and 
let  them  remain  ten  minutes ;  put  them  into  boiling  water,  with 
a  tablespoonful  of  vinegar  and  a  teaspoonful  of  salt,  and  boil 
quickly  about  twenty  minutes.  Serve,  with  white  sauce  poured 
over.  Knead  two  ounces  of  butter  with  a  tablespoonful  of  dry 
flour,  and  stir  into  half  a  pint  of  boiling  milk ;  boil  ten  minutes, 
add  half  a  gill  of  thick  cream. 

435.   FRIED   SALSIFIS. 

Make  a  batter  with  two  eggs,  rather  more  than  half  a  pint  of 
milk,  three  tablespoonfuls  of  flour,  well  beaten  together  for 
twenty  minutes ;  dip  each  (cold  boiled)  salsifis  into  the  batter, 
and  fry  to  a  light  brown  colour  in  either  butter  or  oil,  and  serve 
them  very  hot. 
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436.   PARSNIPS. 

Scrape  and  wash  the  parsnips;  cut  off  the  small  end,  and 
divide  the  thick  part  into  four,  and  if  very  large,  into  six  pieces, 
lengthways ;  put  them  into  boiling  water,  with  a  teaspoonfdl  of 
salt  and  a  teaspoonful  of  sugar,  and  boil  moderately  fast  for  about 
three-quarters  of  an  hour. 

437.    FRIED   PARSNIPS. 

Make  a  batter  with  two  eggs,  the  third  of  a  quart  of  milk,  and 
three  tablespoonfuls  of  flour,  well  beaten  together;  dip  the  pieces 
of  cold  boiled  parsnip  into  the  batter,  and  fry,  in  butter  or  oil,  to  a 
Jight  brown  colour,  and  serve  very  hot ;  or  the  parsnips  may  be 
simply  dredged  with  baked  flour,  and  fried ;  ten  minutes  will  fry 
them. 

438.   VEGETABLE   MARROW,   WITH   WHITE   SAUCE. 

Pare  the  marrows  neatly  ;  cut  them  into  quarters  lengthways ; 
take  out  the  seeds  and  wipe  the  marrows  with  a  clean  cloth ; 
put  them  into  boiling  water,  with  a  teaspoonful  of  salt,  and  boil 
for  ten  or  fifteen  minutes.  Toast  a  round  of  bread,  without 
crust ;  pour  over  a  cupful  of  the  vegetable  water,  and  butter  the 
toast.  Serve  the  marrows  upon  it,  with  the  following  melted 
butter  poured  over.  Knead  three  ounces  of  butter  with  a  table- 
spoonful  of  flour,  and  stir  into  half  a  pint  of  boiling  milk.  Boil 
a  quarter  of  an  hour,  stirring  all  the  time. 

439.   STUFFED   VEGETABLE   MARROWS. 

Have  two  moderate-sized  fresh-cut  marrows;  rub  the  skin 
with  a  coarse  cloth  ;  cut  off  each  end,  about  half  an  inch  deep ; 
scoop  out  all  the  seeds,  and  fill  the  vacancy  with  pork  sausage 
meat  pressed  tightly  in  ;  rub  the  bottom  of  a  stewpan  six  times 
across  with  fresh  garlic ;  lay  in  the  marrows  ;  add  half  a  pint  of 
stock  (No.  1),  a  finely  chopped  shalot,  the  juice  of  six  large  toma- 
toes, squeezed  through  coarse  muslin,  a  tablespoonful  of  vinegar, 
half  a  grain  of  cayenne,  a  saltspoonful  of  pepper,  the  same  of  salt, 
the  eighth  part  of  a  nutmeg,  grated,  and  an  ounce  of  butter  on 
each  marrow ;  simmer  gently  for  four  hours ;  baste  the  marrows 
frequently  with  the  sauce ;  skim  off  the  fat,  and  serve  ;  with  the 
sauce  poured  over  the  marrows. 
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440.   PORTUGAL   ONIONS,   STEWED. 

Peel  the  onions  and  place  them  in  a  stewpan ;  for  each  onion 
knead  together  half  an  ounce  of  butter  and  a  saltspoonful  of  sifted 
sugar  ;  put  it  on  the  onions,  and  let  them  slowly  become  slightly 
browned ;  then  pour  over  each  a  teaspoonful  of  tomato-sauce 
and  a  tablespooniul  of  gravy,  or  stock ;  simmer  gently  for  three 
hours,  basting  the  onions  frequently  with  the  gravy.  Serve 
very  hot. 

441.    BOILED   ONIONS. 

Peel  the  onions,  and  boil  them  in  salt  and  water  for  ten 
minutes ;  throw  them  into  cold  water  for  half  an  hour ;  then  put 
them  into  a  saucepan,  and  well  cover  them  with  cold  water  and  let 
them  boil  gently  for  one  hour.  Drain,  and  serve  with  or  with- 
out dissolved  butter  over  them. 

442.    PORTUGAL   ONIONS,   ROASTED. 

Peel  the  onions,  and  place  them  in  a  Dutch  oven  before  a  good 
fire ;  baste  them  frequently  with  dissolved  butter  (an  ounce  for 
each),  and  roast  for  an  hour  and  a  half.  Serve  with  or  without 
their  own  sauce. 

443.    STUFFED   ONIONS. 

Take  two  very  large  Portugal  onions ;  peel  them  and  scoop  out 
the  centre,  making  a  hole  two  inches  across;  fill  them. with  pork 
sausage  meat  and  place  them  in  a  stewpan  ;  pare,  core,  and  chop 
quite  fine  two  apples ;  knead  a  tablespoonful  of  baked  flour  with 
two  ounces  of  butter ;  put  half  on  each  onion  ;  put  in  the  apples 
and  half  a  pint  of  stock  (No.  1) ;  simmer  very  slowly  for  tliree 
hours  and  a  half;  baste  the  onions  frequently  with  the  gravy  ; 
strain  the  juice  of  two  lemons ;  add  a  tablespoonful  of  brandy  ; 
pour  these  over  the  onions,  and  in  five  minutes  skim  off  the 
butter,  and  serve ;  with  the  sauce  poured  over  the  onions. 

444.   FRIED   ONIONS. 

Peel  and  slice  the  onions  quite  thin ;  fry  them  in  plenty  of 
boiling  butter,  or  olive  oil,  till  of  a  pale  brown  colour,  fifteen  to 
twenty  minutes.  Drain  on  a  sieve  before  the  fire  for  five 
minutes. 
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445.   BOILED  LEEKS,  WITH  WHITE  SAUCE. 

Trim  off  the  root  and  the  outer  leaves ;  cat  the  green  ends  off, 
leaving  the  leeks  six  inches  long ;  wash  them  well,  pnt  them 
into  boiling  water,  with  a  tablespoonfdl  of  salt  and  a  deaaert- 
spoon^  of  vinegar,  and  boil  (uncovered)  for  three-quarters  of 
an  hour.  Serve  upon  hot  buttered  toast,  without  crust,  and  with 
the  folio wiog  Rauce  poured  over  them : — Knead  atableq>oonful  of 
baked  flour  with  three  ounces  of  butter,  and  stir  into  half  a  pint 
of  boiling  new  milk ;  boil  ten  minutes. 

446.   STEWED   LEEKS. 

Trim  and  wash  the  leeks  as  directed  in  the  p-eceding  receipt, 
and  stew  them  in  a  pint  of  stock  (No.  1)  for  an  hour  and  a  half; 
add  half  a  gill  of  vinegar,  and  serve.  • 

447.   BEETROOT. 

Wash  off  the  mould,  being  careful  not  to  rub  the  skin ;  place 

the  beetroot  in  a  moderate  oven,  and  bake  about  two  hours. 

When  cold,  take  off  the  skin,  and  use  the  beetroot  as  may  be 

required.     It  is  very  good  dressed  as  cucumber,  and  served  with 

fish  or  cold  meat  thus : — Cut  the  beetroot  into  thin  slices,  sprinkle 

over  a  saltspoonful  of  pepper,  the  same  of  salt,  two  tablespoonfuls 

of  oil,  and  one  of  vinegar. 

•  • 

448.    STEWED   BEETROOT. 

Bake  the  beetroot  an  hour,  and  when  cold  take  off  the  skin  ; 
cut  it  into  slices  a  quarter  of  an  inch  thick  ;  put  it  into  a  stewpan, 
with  half  a  pint  of  any  stock,  a  saltspoonful  of  salt,  the  same  of 
pepper,  half  a  grain  of  cayenne,  a  shalot,  chopped,  two  sprigs  of 
parsley,  chopped ;  simmer  three-quarters  of  an  hour ;  add  a  wine- 
glassful  of  vinegar,  and  serve. 

449.   CAULIFLOWER,   PLAIN. 

Choose  a  cauliflower  that  is  white,  firm,  but  not  hard  ;  trim  off 
the  stem  and  outer  leaves,  wash  carefully,  and  leave  it  in  a  pan 
of  cold  water  for  three  hours.  Put  it  into  plenty  of  boiling 
water,  with  a  tablespoonful  of  salt,  and  boil  (uncovered)  for 
twenty -five   minutes;    drain   on   a   sieve.     Serve   with  melted 
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butter  in  a  tureen.  Knead  a  tablespooniul  of  baked  flour  with 
three  ounces  of  butter,  and  stir  into  half  a  pint  of  boiling  water ; 
boil  for  ten  minutes. 

450.   CAULIFLOWER,  WITH   PARMESAN  CHEESE. 

Boil  the  cauliflower  as  directed  in  the  preceding  receipt; 
divide  it  into  pieces  the  size  of  a  walnut,  leaving  out  the  stem 
and  leaves.  Grate  two  oimces  of  Parmesan  cheese ;  season  it 
with  a  teaspoonful  of  flour  of  mustard,  a  saltspoonful  of  white 
])epper,  half  a  grain  of  cayenne,  and  a  saltspoonful  of  salt ;  dip 
each  piece  of  cauliflower  into  the  cheese,  and  place  them  closely 
on  a  flat  dish  ;  strew  over  the  top  the  remainder  of  the  cheese, 
baste  with  two  oimces  of  dissolved  butter,  and  bake  in  a  quick 
oven  for  a  quarter  of  an  hour.     Serve  immediately. 

451.   CAULIFLOWER  A   LA  FRANfAISE. 

(French  way.) 
Trim  and  wash  the  cauliflower,  divide  it  into  branches,  and 
leave  it  in  cold  water  for  two  hours.  Place  the  flower  upon  a 
drainer ;  put  it  into  boiling  water,  with  a  tablespoonful  of  salt, 
and  boil  (uncovered)  for  a  quarter  of  an  hour ;  drain,  and  serve, 
with  the  following  sauce  poured  over : — Beat  the  yolks  of  two 
fli'esh  eggs  with  half  a  gill  of  thick  cream,  and  stir  into  the  third 
of  a  pint  of  boiling  milk  for  three  minutes. 

452.    BROCOLL 

Trim  off"  the  outer  leaves  and  stems ;  wash  very  carefully,  and 
leave  the  brocoli  in  cold  water  for  two  hours.  Put  them  into 
boiling  water,  with  a  tablespoonful  of  salt,  and  boil  (uncovered) 
for  a  quarter  of  an  hour ;  drain,  and  serve,  with  or  without 
melted  butter  in  a  tureen.  If  with,  knead  a  dessertspoonful  of 
dried  flour  with  two  ounces  of  butter,  and  stir  into  the  third  of 
a  pint  of  boiling  water  for  ten  minutes. 

Note. — Brocoli  may  be  served  with  white  sauce  or  with  Parmesan  cheese. 
8ee  the  preceding  receipts  for  cauliflower,  and  follow  them  exactly. 

453.   BRUSSELS   SPROUTS,   GREENS,  AND  SCOTCH  KALE. 

Every  kind  of  greens  must  be  quite  fresh.  Trim  off*  the  stemd 
and  tough  outside  leaves,  wash  with  care,  and  leave  the  sprouts 
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in  cold  water  for  two  hours.  Put  them  into  boiling  water,  with 
two  tablespoonfuls  of  salt,  and  boil  rapidly  (uncovered)  for 
twenty  minutes ;  drain  in  a  colander ;  press  a  hot  plate  on  them 
to  force  out  the  water.  Place  them  neatly  on  a  dish,  and  serve 
quite  hot. 

454.    CABBAGE. 

Summer  cabbage  should  be  small  and  light ;  winter  cabbage, 
of  moderate  size,  firm,  but  not  hard.  Trim  off  the  outer  leaves 
and  stem,  and  divide  the  cabbage  into  four  quarters;  wash 
carefully,  and  leave  it  in  cold  water,  with  a  handful  of  salt  in  it, 
for  two  hours.  Put  it  into  fast-boiling  water,  with  a  tablespoon- 
ful  of  ealt,  and  boil  rapidly  (uncovered)  for  twenty  minutes  for  a 
summer,  half  an  hour  for  a  winter  cabbage,  and  forty  minutes  for 
a  large  savoy ;  drain  in  a  colander,  press  out  the  water  with  a 
plate.     Place  the  cabbage  neatly  on  a  dish,  and  serve  quite  hot. 

455.    STUFFED   CABBAGE. 

Have  a  moderate-sized  young  firm  cabbage,  trim  and  well  wash 
it ;  put  it  into  warm  water  with  a  handful  of  salt  and  a  wine- 
glassful  of  vinegar,  and  let  it  remain  two  hours.  Make  a  stufi^g 
as  follows : — Three-quarters  of  a  pound  of  pork  sausage  meat, 
a  quarter  of  a  pound  of  beef  or  veal  suet,  finely  chopped,  four 
ishalots  and  four  sprigs  of  parsley,  finely  chopped,  the  peel  of 
half  a  lemon,  grated,  the  eighth  part  of  a  nutmeg,  grated,  a  salt- 
spoonful  of  mixed  sweet  herbs,  in  powder,  half  a  saltspoonful  of 
salt,  half  a  saltspoonfuj  of  flour  of  mustard,  and  one  well-beaten 
^gg  ;  all  well  mixed  together ;  cut  the  stem  off  the  cabbage,  and 
with  a  sharp  knife  scoop  out  sufiicient  of  the  heart  to  make  space 
for  the  stuflGing ;  press  in  the  stuffing,  bind  the  cabbage  with  a 
piece  of  tape ;  put  it  into  a  stewpan,  with  three-quarters  of  a  pint 
of  any  stock,  or  gravy,  and  two  ounces  of  butter  (on  the  cabbage) ; 
simmer  gently  for  three  hours  and  a  half;  add  the  strained  juice 
of  two  large  lemons ;  take  off  tlie  tape,  and  serve  at  once,  with 
the  gravy  in  the  dish. 

456.    SALADS   GENEEALLY  USED. 

Cos  lettuces,  cabbage  lettuces,  endive,  beetroot  (boiled), 
celery,  cucumber,  spring  onions,  shalots,  watercresses,  radishes, 
tarragon,  chervil,  chives,  mustard  and  cress,  &c.     Every  kind  of 


SALAD   DRESSINa.      TOMATO   TOAST.  17 1 

salad  must  be  quite  fresh  cut ;  it  must  be  trimmed,  and  carefully 
washed  in  two  or  three  waters ;  then  put  into  a  coarse  cloth  and 
dried,  by  shaking  it  up  and  down ;  cut  or  break  the  salad  into 
pieces  half  an  inch  broad ;  then  add  the  dressing  as  directed  in 
the  following  receipt ;  or  it  may  be  served  with  oil  and  vinegar, 
two  tablespoonfuls  of  oil  to  one  of  vinegar,  a  saltspoonful  of  salt, 
,  and  half  a  saltspoonful  of  white  pepper. 

457.    SALAD   DRESSING. 

Boil  three  fresh  eggs  for  ten  minutes;  when  cold,  rub  the  yolks 
to  powder ;  season  with  half  a  saltspoonful  of  white  pepper,  a 
saltspoonful  of  salt,  a  teaspoonful  of  flour  of  mustard,  a  salt- 
spoonful of  sifled  loaf  sugar ;  mix  in  the  beaten  yolk  of  one  egg ; 
add  by  degrees  four  tablespoonfuls  of  salad  (Lucca)  oil,  and  drop 
by  drop  two  teaspoonfuls  of  tarragon  vinegar,  and  one  tablespoon- 
ful  and  a  half  of  vinegar.  Be  careful  to  stir  the  same  way  all 
the  time.  The  dressing  should  look  like  rich  cream.  Pour  it  on  to 
the  salad  ;  stir  lightly  with  a  fork  and  spoon,  and  serve  imme- 
diately.    This  quantity  will  be  sufficient  for  four  persons. 

458.    SALAD  DRESSING,  WITH  CREAM  AND  LEMON  JUICE. 

Follow  the  foregoing  receipt,  using  cream  and  strained  lemon 
juice  instead  of  oil  and  vinegar. 

459.    TOMATO   TOAST. 

Have  four  or  six  large  ripe  tomatoes ;  rub  the  skin  with  a  soft 
cloth ;  divide  them  in  halves ;  take  out  the  seeds ;  knead  two 
ounces  of  fresh  butter  with  a  grain  of  cayenne,  half  a  saltspoonful 
of  white  pepper,  a  saltspoonful  of  salt,  and  the  eighth  part  of  a 
nutmeg,  grated.  Place  the  tomatoes  on  a  dish,  the  cut  side 
uppermost;  put  part  of  the  butter  on  to  each,  and  bake  in  a 
quick  oven  for  twenty  minutes ;  add  the  strained  juice  of  a 
large  lemon,  and  serve  upon  hot  buttered  toast  (half  an  inch 
thick),  without  crust;  pour  the  sauce  over.  Send  to  table  as 
soon  as  done,  and  very  hot. 
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PUDDINGS,  PASTRY,  JELLIES,  CREAMS, 

ETC.    ETC. 

460.   PLUM  PUDDING,   CHRISTMAS. 

Half  a  pound  of  beef-suet  chopped  fine,  ten  ounces  of  fine 
raisins,  carefiilly  stoned,  half  a  pound  of  new  currants,  well 
washed  and  rubbed  in  a  clean  coarse  cloth,  six  ounces  of  mixed 
candied  peel,  chopped,  half  a  pound  of  moist  sugar,  the  grated 
rind  of  a  lemon,  half  a  drachm  of  powdered  cinnamon,  three 
grains  of  powdered  cloves,  the  sixth  part  of  a  nutm^,  grated, 
six  ounces  of  sifted  fiour,  and  two  ounces  of  sifled  crumbs  of 
bread ;  mix  these  ingredients  well  together ;  add  the  strained 
juice  of  a  lemon  and  half  a  gill  of  brandy ;  stir  for  five  minutes ; 
then  add  four  beaten  (fresh)  eggs,  and  nearly  a  gill  of  new  milk. 
Beat  the  mixture  with  a  wooden  spoon  for  twenty  minutes  or 
more;  put  it  into  a  quart  basin  or  mould,  well  rubbed  with 
butter  ;  tie  it  over  with  a  cloth  dredged  with  flour ;  put  it  into 
plenty  of  boiling  water,  and  boil  fast  for  six  hours.  Turn  out 
carefuUy,  and  serve  with  brandy  (a  gill)  burning  in  the  dish,  or 
with  brandy- sauce. 

KoTB. — This  puddiB^  is  sufficieE^ly  large  to  serve  for  twelve  persons.  If 
the  size  be  increased,  the  time  for  boiling  must  be  so  too,  according  to  the 
quantity  added. 

461.    BRANDY   SAUCE. 

Knead  three  ounces  of  fresh  butter  with  a  tablespoonful  of 
baked  flour,  and  stir  into  a  gill  and  a  half  of  boiling  water ;  add 
a  tablespoonful  of  moist  sugar  ;  simmer  ten  minutes ;  then  add 
three-quarters  of  a  gill  of  brandy,  and  serve  at  once,  in  a  tureen. 

462.    A  RICH   PLUM   PUDDING   SAUCE. 

Dissolve  four  ounces  of  loaf  sugar  in  half  a  gill  of  new  milk  ; 
boil  rapidly  for  ten  minutes;  then  add,  whisking  briskly,  the 
yolks  of  four  fresh  eggs  beaten  with  half  a  pint  of  cream  ;  con- 
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tinue  to  whisk  till  smooth ;  add  quickly  three-quarters  of  a  gill 
of  brandy.     Serve  immediately. 

463.   PINE-APPLE   PUDDING. 

Rub  six  oimces  of  the  crumb  of  a  stale  found-cake  to  powder; 
cut  six  ounces  of  preserved  pine-apple  into  quarter-inch  pieces ; 
beat  six  fresh  eggs;  mix  these  together;  add  an  ounce  of  sifted  loaf 
sugar,  half  a  gill  of  new  milk,  and  half  a  gill  of  cream ;  beat  well 
for  fifteen  minutes ;  butter  a  mould ;  put  in  the  mixture ;  tie  it 
over  with  writing-paper  spread  with  butter,  and  steam  over 
/asf-boiling  water  for  an  hour  and  a  half.  Turn  out  careftdly, 
and  serve  with  the  following  sauce  in  the  dish. 

464.   PINE-APPLE  SAUCE. 

Put  into  a  small  saucepan  four  tablespoonftils  of  pine-apple 
syrup,  two  tablespoonfiils  of  apple  jelly,  a  teaspoonful  of  sifted 
sugar,  and  a  wineglassftil  of  cold  water.  Moisten  a  teaspoon- 
ftil  of  arrowroot  with  a  little  cold  water ;  mix  it  with  the  syrup, 
when  boiling  hot;  stir  over  the  fire  for  two  minutes;  add  a 
tablespoonftil  of  rum,  and  serve. 

465.   BRANDY  BREAD  PUDDING. 

Cut  a  quarter  of  a  pound  of  the  crumb  of  a  French  loaf  into 
thin  slices;  place  them  one  on  the  other,  and  pour  over  half 
a  gill  of  good  brandy.  Stone  six  ounces  of  table  raisins,  chop 
two  ounces  of  candied  orange  peel,  boil  six  ounces  of  loaf  sugar 
in  half  a  pint  of  milk,  and  add  to  six  well-beaten  eggs,  while 
warm,  but  not  hot;  let  it  get  cold.  Butter  a  pint  and  a  half 
basin,  lay  in  the  bread,  custard,  and  fi:uit  in  layers  till  quite  ftill; 
let  it  stand  a  quarter  of  an  hour  to  soak;  tie  over  buttered 
writing  paper,  and  steam  over  fast-boiling  water  for  an  hour  and 
three-quarters.  Turn  out  careftdly,  and  serve,  with  the  following 
sauce  poured  over. 

466.   CLARIFIED   SUGAR. 

Dissolve  three  ounces  of  loaf  sugai;  in  a  teacupftil  of  water,  and 
boil  till  it  becomes  a  bright  syrup ;  skim  off  the  froth  that  rises ; 
let  it  get  nearly  cold ;  then  add  two  tablespoonfuls  of  brandy  and 
twenty  drops  of  essence  of  vanilla  or  any  other  flavouring. 
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467.   victoria's   PUDDING. 

Three  ounces  of  stale  French  roll  in  fine  crumbs,  two  ounces 
of  sweet  almonds,  blanched  and  pounded,  half  an  ounce  of  ratafias, 
three  ounces  of  loaf  sugar,  two  ounces  of  beef  marrow,  chopped, 
one  ounce  of  baked  Hour,  half  a  pint  of  milk,  and  three  fresh 
eggs;  mix  these  ingredients,  and  beat  them  briskly  for  ten 
minutes,  then  let  it  stand  in  a  cool  place  for  an  hour;  beat 
again  for  ten  minutes,  put  it  into  a  mould  rubbed  well  witli 
butter,  and  tastefiilly  stuck  with  dried  cheri'ies  or  raisins  (stoned); 
tie  a  cloth  over,  put  it  into  plenty  of  bciiling  water,  and  boil  fiist 
for  two  hours  and  a  half.  Serve  with  the  following  sauce  poured 
over. 

468.   VICTORIA  SAUCE   FOR   PUDDINGS. 

Dissolve  three  oimces  of  loaf  sugar  in  a  wineglassful  of  water; 
boil  till  in  a  syrup;  then  add,  whisking  rapidly,  the  yolks  of 
three  fi'esh  eggs  beaten  with  a  gill  of  cream ;  and  a  win^lassful 
of  brandy.     Serve  at  once. 

NoTB. — The  sauce  should  have  the  appearance  of  rich  smooth  cream. 

469.   CHESTNUT   PUDDING. 

Boil  twenty  or  thirty  chestnuts  in  water  till  they  feel  tender, 
then  dry  them  in  the  oven ;  take  off  the  shells  and  skins,  and 
pound  the  nuts  to  powder.  To  six  ounces,  add  four  ounces  of 
butter  beaten  to  cream,  three  ounces  of  loaf  sugar,  six  fresh  eggs, 
and  a  gill  of  new  milk.  Butter  a  mould,  stick  it  tastefully 
with  either  cherries  or  raisins;  put  in  the  pudding  ;  cover  it  with 
writing  paper  spread  with  butter,  and  steam  over  fast-boiling 
water  for  an  hour  and  a  half ;  or  bake  in  a  quick  oven  a  quarter 
of  an  hour  less.  Serve  with  clarified  sugar,  as  directed  in  the 
preceding  receipt. 

470.    CHESTNUT  PUDDING,   ICED. 

Boil  half  a  pint  of  new  milk  with  a  quarter  of  a  pound  of  loaf 
sugar  and  two  inches  of  stick  vanilla,  till  well  flavoured ;  moisten 
a  quarter  of  a  pound  of  chestnuts  in  powder  (prepared  as  directed 
in  the  foregoing  receipt)  with  a  gill  of  new  milk ;  strain  the 
boiling  milk  over,  put  the  mixture  into  a  saucepan,  and  stir  over 
the  fire  till  quite  smooth ;  then  add  the  yolks  of  seven  weU- 
beaten  eggs ;  continue  to  stir  for  three  minutes.     When  nearly 
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cold,  add  half  a  pint  of  thick  cream,  beat  for  ten  minutes,  put  the 
pudding  into  a  pint  and  a  half  mould,  and  stand  it  on  ice  till 
quite  firm,  about  two  hours. 

471.    LEMON   BREAD    PUDDING. 

Quarter  of  a  pound  of  sifted  crumbs  of  bread,  quarter  of  a 
pound  of  beef-marrow,  or  suet,  chopped,  quarter  of  a  pound  of 
moist  sugar,  the  grated  rind  and  strained  juice  of  a  lemon,  a 
tablespoonful  of  dry  flour,  two  eggs,  and  a  gill  of  new  milk ; 
mix  these  ingredients  together,  and  let  it  stand  for  twenty 
minutes ;  butter  a  pint  basin,  stick  it  tastefully  with  candied 
lemon  peel,  cut  very  thin.  Beat  the  pudding  for  ten  minutes, 
put  it  in  the  basin,  tie  it  over  with  a  cloth,  put  it  into  boiling 
water,  and  boil  fast  for  three  hours ;  serve  with  lemon  sauce  in 
the  dish. 

472.    LEMON   SAUCE. 

Boil  three  ounces  of  loaf  sugar  and  the  thin  rind  of  a  lemon 
in  a  gill  of  water  for  a  quarter  of  an  hour ;  then  add  the  strained 
juice  of  a  lemon  and  two  tablespoonfuls  of  gin ;  strain  and  serve. 

473.    RAISIN   PUDDING. 

Quarter  of  a  pound  of  flour,  two  ounces  of  ground  rice,  half  a 
pound  of  beef  suet,  chopped  fine,  quarter  of  a  pound  of  moist 
sugar,  quarter  of  a  pound  of  sultana  raisins,  the  strained  juice 
and  grated  rind  of  one  lemon,  one  well-beaten  eggy  and  a  quarter 
of  a  pint  of  milk ;  mix  these  ingredients,  beat  with  a  wooden 
spoon  for  five  minutes;  butter  a  plain  mould,  put  in  the 
pudding,  tie  it  closely  down ;  well  cover  it  with  boiling  water, 
and  boil  rapidly  for  three  hours.  Serve  with  sifted  sugar  over 
the  top. 

474.   BAKED   COCOA-NUT  PUDDING. 

Two-thirds  of  a  cocoa-nut,  grated,  a  quarter  of  a  pound  of  loaf 
sugar,  three  oimces  of  beef-marrow,  chopped,  three  ounces  of 
dried  crumbs  of  bread,  six  ounces  of  any  dried  fruit,  a  quarter  of 
a  pint  of  new  milk,  two  fresh  eggs,  the  milk  of  the  cocoa-nut, 
and  the  juice  of  a  lemon ;  beat  these  ingredients  well  together ; 
butter  a  pie-disli  or  a  mould  ;  put  in  the  pudding,  and  bake  in.  a. 
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moderate  oven  about  an  hour  and  a  quarter.    Turn  out  carefullj, 

and  serve. 

"SoTB. — ^Thifl  padding  may  also  be  boiled ;  it  requires  three  honrB.    Senre 
with  thick  cream,  and  sugar  sifted  over. 

475.   AXXETTE'S  PUDDING. 

Three  ounces  of  sweet,  and  four  bitter  ahnonds,  blanched  and 
pounded,  two  ounces  of  ground  rice,  two  oimces  of  dried  flour, 
four  ounces  of  loaf  sugar,  the  grated  rind  of  half  a  lemon,  six 
ounces  of  candied  fruit,  cut  up,  two  tablespoonftds  of  brandj, 
three  fresh  eggs,  well  beaten,  a  gill  of  new  milk,  and  half  a 
pound  of  fresh  butter.  Beat  the  butter  till  it  becomes  cream ; 
then  mix  in  all  the  ingredients  by  degrees,  the  ^gs  and  milk 
last ;  beat  for  ten  minutes.  Butter  a  mould,  put  in  the  pudding, 
tie  it  down,  plunge  it  in  plenty  of  boiling  water,  and  boil  £ist  for 
three  hours.  Serve  with  sugar  sifted  over  it,  or  with  either  of 
the  preceding  sauces. 

476.   A  PUDDING  FOR  A  PRINCE. 

Blanch  six  bitter  and  two  ounces  of  sweet  almonds,  boil  them 
twenty  minutes  in  the  third  of  a  pint  of  new  milk,  then  pound 
them  to  a  paste;  when  the  milk  is  nearly  cold,  add  four  well- 
beaten  fresh  eggs,  half  a  gill  of  thick  cream,  and  two  tablespoon- 
fuls  of  brandy ;  rub  six  ounces  of  stale  sponge  cake  to  crumbs, 
mix  these  ingredients  well,  and  beat  for  ten  minutes ;  stir  in  two 
ounces  of  sifled  loaf  sugar.  Butter  a  mould ;  stick  it  round  in 
Vandykes  with  dried  cherries ;  pour  in  the  mixture,  tie  it  over 
with  writing  paper  spread  with  butter,  and  steam  over  fast- 
boiling  water  for  an  hour  and  three-quarters.  Turn  out  care- 
fully, and  serve  immediately,  with  thes  following  sauce  in  the  dish 
or  in  a  tureen. 

477.   CHERRY  SAUCE. 

Moisten  a  teaspoonful  of  arrow-root  with  a  tablespoonful  of 
cold  milk,  and  add  to  a  gill  of  boiling  milk ;  stir  in  a  dessert- 
spoonful of  sifled  loaf  sugar,  boil  two  minutes.  Dissolve  a 
quarter  of  a  pound  pot  of  cherry  jelly,  and  stir  in  by  degrees ; 
stir  till  quite  smooth  (off  the  fire),  then  serve  as  directed. 

Note. — The  sauce  should  be  of  the  consistency  of  thick  cream,  and  of  a 
bright  rose  colour. 
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478.   CLAEENCE   PUDDING. 

Boil  three-quarters  of  a  pint  of  new  milk  with  five  ounces  of 
loaf  sugar,  a  quarter  of  an  inch  of  vanilla,  and  the  sixth  part  of 
a  nutmeg,  grated.  When  the  sugar  is  dissolved,  set  it  aside  to 
cool.  Beat  five  fi-esh  eggs,  and  strain  the  milk  over  them,  beating 
all  the  time  ;  cut  two  French  rolls  into  thin  slices,  without  crust, 
and  spread  both  sides  with  firesh  butter  (two  ounces) ;  wash  half 
a  pound  of  sultana  raisins.  Butter  a  plain  mould,  and  stick  it 
in  lines  crossing  each  other  at  the  top,  with  raisins ;  lay  in  the 
bread  and  butter,  raisins,  and  custard  in  layers,  till  the  mould  is 
full ;  let  it  stand  for  the  bread  to  swell,  tie  a  cloth  over  dredged 
with  flour;  put  the  pudding  into  fast- boiling  water,  and  boil 
quickly  for  an  hour  and  three-quarters.  Serve,  with  the  follow- 
ing sauce  poured  over. 

479.   VANILLA  SAUCE  FOR  PUDDINGS. 

Boil  two  ounces  of  loaf  sugar  and  a  quarter  of  an  inch  of  stick 
vanilla  in  the   third  of  a  pint  of  water  for  twelve  minutes; 
moisten  a  dessertspoonful  of  arrowroot  with  a  tablespoonful  of 
cold  water ;  mix  them  together,  and  boil  three  minutes ;    add 
two  tablespoonfuls  of  rum.     Take  out  the  vanilla,  and  serve. 

480.    LADY   BETTY'S   DEUGHT. 

(A  good  pudding.) 

Grate  the  third  of  a  fine  new  cocoa-nut,  stone  six  ounces  of 
muscadel  raisins,  chop  a  quarter  of  a  poimd  of  fresh  beef-marrow, 
strain  the  juice  and  grate  the  rind  of  a  small  lemon,  grate  the 
sixth  part  of  a  nutmeg.  Make  a  custard  as  follows : — Boil  three 
ounces  of  loaf  sugar  in  half  a  pint  of  new  milk ;  beat  two  large 
or  three  small  firesh  eggs;  mix  them  with  the  milk  while  hot,  but 
not  boiling ;  add  a  tablespoonfiil  of  the  milk  of  the  cocoa-nut ; 
stir  till  nearly  cold.  Cut  six  very  thin  slices  of  bread,  a  day  old 
(about  three  ounces)  ;  butter  a  plain  mould  thickly,  and  stick  it 
with  raisins  in  the  form  of  a  cross.  Divide  all  the  ingredients 
into  five  parts,  and  lay  them  in  the  mould  in  the  following  order 
till  it  is  full : — ^Bread,  marrow,  raisins,  cocoa-nut,  lemon  juice, 
peel,  and  nutmeg,  custard ;  finish  with  bread  and  custard.*    Let 
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it  stand  to  soak  for  half  an  hour ;  tie  it  closely  oyer,  and  boil 
last  in  plenty  of  water  for  three  hours  and  a  half.  Turn  out 
carefully,  and  serve,  with  the  following  sauce  in  the  dish. 

Note. — ^A  pint  mould  will  be  required. 

481.    COCOA-NUT   CREAM. 

(A  sauce  for  puddings.) 

rut  two  ounces  of  loaf  sugar  into  a  saucepan,  with  a  wineglass 
of  water,  an  inch  of  cinnamon,  one  clove,  and  two  inches  of  thin 
lemon  peel ;  boil  till  in  a  thick  syrup.  Mix  a  dessertspoonful  of 
Oswego  with  two  tablespoonfuls  of  cocoa-nut  milk,  strain  the  syrup 
to  it,  and  boil  up  for  one  minute;  add  two  tablespoonfuls  of 
cream ;  stir  till  cold ;  then,  add  one  tablespoonful  of  brandy  and 
twenty-five  drops  of  the  essence  of  vamlla.     Serve  cold. 

482.    LEMON   PUDDING. 

Half  a  pound  of  fresh  butter  beaten  to  cream,  half  a  pound  of 
sifted  loaf  sugar,  the  grated  rind  and  strained  juice  of  two  lemons, 
four  tablespoonfuls  of  Oswego,  and   six   fresh  eggs;    beat  the 

whole  together  for  twenty  minutes.     Make  a  paste  as  follows  : 

Six  ounces  of  sifted  flour,  six  ounces  of  butter,  a  teaspoonful  of 
loaf  sugar,  the  yolk  of  an  egg,  beaten  with  a  wineglassftil  of  cold 
water.  Rub  the  butter  into  flour  tiU  quite  mixed,  add  the  liquid 
and  knead  to  a  paste ;  roll  it  out  the  sixth  of  an  inch  thick. 
Line  a  pie-dish,  ornament  the  edge  to  taste,  put  in  the  pudding, 
and  bake  in  a  quick  oven  for  thiity-five  or  forty  minutes. 
Serve  hot  or  cold. 

483.    CONSERVATIVE   PUDDING. 

Four  ounces  of  sponge-cake,  half  an  ounce  of  ratafias,  an  ounce 
and  a  half  of  macaroons ;  put  them  into  a  basin,  and  pour  over 
half  a  gill  of  rum  and  a  gill  of  good  cream ;  add  six  well-beaten 
eggs ;  beat  for  ten  minutes.  Butter  a  pint  mould,  stick  it  taste- 
fully with  preserved  cherries;  put  in  the  pudding,  tie  it  over 
with  writing  paper  spread  with  butter,  and  steam  over  fast- 
boiling  water  for  an  hour  and  a  half.  Turn  out  careftilly, 
and  serve  with  clarified  sugar  (flavoured  with  almond)  in  the 
dish,  not  poured  over  the  pudding.  Three  oimces  of  loaf  sugar, 
a  laurel  leaf,  and  half  a  gill  of  water,  boiled  ten  minutes,  will 
make  the  sauce. 
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484.  JUNIOE  UNITED   PUDDING. 

Cut  into  slices,  a  quarter  of  an  inch  thick,  half  a  pound  of 
sponge-cake  two  days  old;  spread  one  side  with  fresh  butter 
(three  ounces  for  the  whole)  and  the  other  with  marmalade  (half 
a  pound  for  the  pudding).  Boil  two  ounces  of  loaf  sugar  in  half  a 
pint  of  new  milk ;  beat  four  fresh  eggs ;  add  the  milk  to  the  eggs 
while  hot,  but  not  boiling.  Butter  a  plain  tin  pint  and  a  half 
mould ;  lay  in  the  cake  (buttered  side  next  the  tin)  and  custard 
alternately  till  full.  Let  it  stand  half  an  hour  to  soak ;  then 
bake  in  a  well-heated  oven  for  an  hour  and  ten  minutes.  Turn 
out  carefully,  and  serve,  with  or  without  the  following  sauce  in 
the  dish. 

485.  ORANGE  CREAM  FOR  PUDDINGS. 

Boil  two  ounces  of  loaf  sugar  and  two  inches  of  the  peel  of  a 
Seville  orange  in  half  a  gill  of  water  for  ten  minutes;  add  the 
strained  juice  of  a  sweet  orange  and  a  tablespoonful  of  rum ; 
boil  fast  for  three  minutes ;  then  beat  it  into  a  gill  of  thick 
cream.     It  must  be  very  smooth,  and  beaten  till  nearly  cold. 

486.   PRINCE  ALBEET'S   PUDDING. 

Half  a  pound  of  butter  beaten  to  cream,  half  a  pound  of  dried 
flour,  a  quarter  of  a  pound  of  sifted  loaf  sugar,  half  a  pound  of 
raisins,  stoned  and  chopped,  a  quarter  of  a  poimd  of  mixed 
candied  peel,  chopped,  half  a  wineglassful  of  brandy,  the  grated 
rind  of  half  a  lemon,  a  gill  of  new  milk,  and  four  beaten  eggs  ; 
mix  these  ingredients,  and  beat  for  ten  minutes.  Butter  a  mould  ; 
put  in  the  mixture,  tie  a  cloth  over,  and  boil  fast  for  two  hours ; 
serve,  with  clarified  sugar,  flavoured  with  brandy.  Boil  three 
ounces  of  sugar  in  a  wineglassftil  of  water  for  ten  minutes ;  add 
a  wineglassful  of  brandy.     Pour  the  sauce  over  the  pudding., 

487.   PRINCE   OF  WALES'S  PUDDING. 

Dissolve  a  quarter  of  a  pound  of  fresh  butter  till  of  a  creamy 
substance ;  beat  six  fresh  eggs,  leaving  out  two  of  the  whites ; 
break  up  into  coarse  crumbs,  two  ounces  of  macaroons  and  one 
oimce  of  ratafias ;  mix  these  ingredients ;  add  two  ounces  of 
sifted  loaf  sugar  and  a  wineglassful  of  good  brandy;  beat. the 
mixture  for  ten  minutes ;  butter  a  tin  mould,  pour  it  in,  and 

N  2 
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bake  in  a  quick  oven  for  twenty  minutes;  tnm  out  carefbUj, 
and  serve,  hot  or  cold.  If  cold,  garnish  with  any  kind  of 
preserves. 

488.   CABINET   PUDDING. 

Eight  ounces  of  stale  sponge-cake,  one  ounce  of  ratafias,  seven 
ounces  of  candied  fruit,  eight  fresh  ^gs,  half  a  pint  of  new  milk, 
a  gill  of  cream,  a  wineglassful  of  Cura9^  or  brandy,  and  two 
ounces  of  loaf  sugar ;  boil  the  sugar  in  the  milk ;  beat  the  ^gs; 
add  them  to  the  milk  while  it  is  warm,  but  not  boiling.  Let  it 
get  cold ;  then  put  in  the  spirit  and  the  cream ;  cut  the  cake  into 
thin  slices ;  butter  a  quart  mould,  stick  it  tasteftdly  with  three 
ounces  of  the  fruit ;  lay  in  the  cake,  fruit,  ratafias,  and  custard, 
in  the  order  they  are  named  till  it  is  quite  frdl.  Let  it  stand 
for  an  hour,  tliat  the  cake  may  soak  in  the  custard;  then  cover 
it  with  buttered  writing  paper;  tie  a  cloth  over  that,  and  steam 
over  ^t-boiling  water  for  an  hour  and  a  half.  Turn  out  care- 
fully, and  serve,  with  the  following  sauce  in  the  dish. 

489.    CUBA9I0   SAUCE. 

Boil  three  ounces  of  loaf  sugar  and  the  rind  of  half  a  lemon  in 
a  gill  of  water  ;  moisten  a  dessertspoonful  of  arrowroot  with  half 
a  giU  of  cold  water,  and  add  to  the  rest ;  stir  over  the  fire  for 
three  minutes ;  add  a  wineglassful  of  Cura9&o.  Take  out  the 
peel,  and  serve  as  directed. 

490.    MARROW   PUDDING,   BOILED. 

Mix  together  the  following  ingredients : — A  quarter  of  a  pound 
of  baked  flour  (or  biscuit  powder),  a  quarter  of  a  pound  of  sugar, 
a  quarter  of  a  pound  of  currants,  well  washed  and  dried  by  rub- 
bing in  a  cloth,  an  ounce  of  sweet  almonds,  blanched  and  pounded, 
the  grated  rind  and  strained  juice  of  a  lemon,  the  eighth  part  of 
a  nutmeg,  grated,  six  ounces  of  beef-marrow,  finely  chopped,  two 
beaten  eggs,  and  a  quarter  of  a  pint  of  milk ;  beat  the  mixture 
for  ten  minutes ;  butter  a  mould ;  put  in  the  pudding ;  tie  a  cloth 
over ;  plunge  it  into  boiling  water,  and  boil  fast  for  three  hours. 
Turn  out  carefully ;  sifl  loaf  sugar  over  the  top,  and  serve. 

Note. — The  same  pudding  may  be  made  with  either  dried  cherries, 
preserved  ginger,  raisins,  or  candied  peel,  instead  of  currants.  In  either 
case,  chopped  small,  or  it  may  be  made  without  fruit. 
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491.  POTATO  PUDDING. 

Bake  four  or  five  mealy  potatoes,  and  press  them  out  of  the 
skin  as  soon  as  they  are  done,  that  the  steam  may  evaporate ; 
when  cold,  bruise  them,  and  rub  them  through  a  fine  wire  sieve 
with  a  wooden  spoon.  To  six  ounces  of  potato,  add  six  ounces 
of  sifted  loaf  sugar,  the  grated  rind  and  strained  juice  of  a 
lemon,  two  tablespoonfuls  of  brandy,  a  gill  of  thick  cream,  or  a 
quarter  of  a  pound  of  fresh  butter  beaten  to  cream ;  and  four 
fresh  eggs,  yolks  and  whites  beaten  separately  ;  beat  for  a  quarter 
of  an  hour ;  butter  a  plain  tin  mould ;  stick  it  with  candied  peel 
cut  into  thin  half  circles ;  put  in  the  pudding,  and  bake  in  a 
quick  oven  for  three-quarters  of  an  hour ;  turn  out,  and  serve 
immediately ;  or  the  pudding  may  be  steamed  over  fast-boiling 
water  for  an  hour,  and  served  with  any  of  the  preceding  sauces. 

492.   ALMOND   AND   POTATO   PUDDING. 

Blanch  a  quarter  of  a  pound  of  sweet  almonds  and  boil  them 

in  half  a  pint  of  new  milk  for  twenty  minutes,  then  pound  them 

to  a  soft  paste ;  dissolve  in  the  milk  a  quarter  of  a  pound  of 

fresh  butter  and  six  ounces  of  loaf  sugar.     Rub  six  ounces  of 

cold  mealy  potatoes  (roasted  or  steamed)  to  a  fine  powder ;  grate 

the  rind  and  strain  the  juice  of  a  large  lemon ;  grate  the  sixth 

part  of  a  nutmeg ;  beat  five  fresh  eggs,  yolks  and  whites  separately. 

Mix  these  ingredients  together,  adding  the  whites  of  the  eggs 

last ;  beat  for  a  quarter  of  an  hour  or  longer ;  butter  a  tin  mould, 

put  in  the  mixture,  and  bake  in  a  quick  oven  for  forty  minutes ; 

turn  out  careftilly,  and  serve  at  once. 

Note. — If  baked  in  a  pie-dish,  ten  minutes  longer  will  be  necessary, 
and  the  top  may  be  strewed  over  with  sweet  almonds  chopped  to  the  size  of 
spUt  peas. 

493.   MOGGBSTA'S  PUDDING. 

Grate  half  a  pound  of  fresh  cocoa-nut ;  beat  half  a  pound  of 
fresh  butter  to  cream ;  beat  the  whites  of  six  fresh  eggs  to  froth ; 
mix  these  together ;  add  half  a  pound  of  sifted  loaf  sugar  ;  butter 
a  tin  mould,  put  in  the  mixture,  and  bake  in  a  quick  oven  for 
twenty  minutes ;  turn  out,  and  serve,  hot  or  cold ;  or  the  mould 
may  be  lined  with  a  rich  puff  paste ;  or  the  paste  made  as  in 
the  following  receipt.  In  either  case,  bake  in  a  moderate  oven  an 
hour  or  rather  more. 
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494.  BRAZILIAN  PUDDING. 

Poxmd  to  a  soft  paste  half  a  poimd  of  new  Brazil  nuts ;  beat 
six  ounces  of  fresh  butter  to  cream;  beat  six  fresh  eggs;  mix 
these  together;  add  a  quarter  of  a  pound  of  loaf  sugar  in  fine 
powder  and  a  wineglassful  of  brandy ;  beat  for  twenty  minutes. 
Make  a  paste  as  follows: — Beat  six  ounces  of  fresh  butter  to 
cream,  add  to  it  four  ounces  of  baked  flour,  an  ounce  of  rice 
flour,  an  ounce  of  sifted  sugar,  and  two  well-beaten  eggs ;  knead 
well;  butter  a  mould,  line  it  with  the  paste,  put  in  the  mixture, 
and  bake  in  a  moderate'  oven  an  hour,  or  rather  more.  Turn 
out  carefully,  and  serve,  either  hot  or  cold. 

495.  ZANDRINA   PUDDING. 

Beat  six  ounces  of  butter  to  cream ;  stir  into  it,  by  degrees,  six 
ounces  of  dried  floiu',  six  ounces  of  sifted  sugar,  and  the  beaten 
yolks  of  six  fresh  eggs ;  when  well  mixed,  add  the  whites  of  the 
eggs  beaten  to  a  froth,  and  a  wineglassftil  of  raspberry  syrup ; 
beat  for  ten  minutes.  Butter  a  mould,  pour  in  the  mixture,  tie  a 
cloth  over,  and  boil  fast  for  an  hour  and  a  half;  or  bake  in  a 
moderate  oven  the  same  time.  Serve,  with  raspberry  cream  poured 
over  the  pudding. 

496.   RASPBBREY  CREAM  FOR  PUDDINGS. 

Whip  a  gill  and  a  half  of  good  cream  with  a  small  pot  of 
raspberry  jam ;  strain  through  a  sieve  to  take  out  the  pips ;  whip 
again,  and  serve  as  directed. 

497.   COLLEGE   PUDDING. 

Six  ounces  of  fresh  butter,  beaten  to  a  cream,  six  ounces  of 
baked  flour,  six  ounces  of  sifted  sugar,  a  quarter  of  a  pound  of 
currants,  washed  and  rubbed  dry,  the  grated  rind  of  half  a  lemon, 
three  fresh  eggs,  and  half  a  gill  of  milk ;  mix  these  together, 
and  beat  with  a  wooden  spoon  for  a  quarter  of  an  hour.  Butter 
a  pint  basin,  put  in  the  mixture,  tie  it  closely  over,  put  it  into 
boiling  water,  and  boil  rapidly  for  an  hour  and  a  half;  or  bake 
in  a  quick  oven  rather  less.  Serve  with  brandy,  cream^  or  any 
of  the  preceding  sauces. 
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498.   BRA10)T  CREAM   FOR  PUDDINGS. 

Dissolve  three  ounces  of  loaf  sugar  in  a  wineglassful  of  water ; 
boil  till  in  a  clear  thick  syrup ;  then  beat  it  into  a  gill  of  good 
cream ;  add,  by  degrees,  a  wineglassful  of  brandy.  Serve  over 
the  pudding. 

499.   ALMOND   PUDDING. 

Six  ounces  of  sweet  almonds,  blanched,  and  poimded  to  a 
paste,  six  ounces  of  loaf  sugar,  in  powder,  half  a  pound  of  mixed 
candied  fruit,  cut  into  small  pieces,  half  a  giU  of  good  cream,  the 
yolks  of  six  and  whites  of  four  fresh  eggs,  beaten  separately ; 
beat  these  ingredients  well  together,  adding  the  whites  last. 
Butter  a  dish  or  mould,  put  in  the  mixture,  and  bake  in  a  quick 
oven  for  three-quarters  of  an  hour,  or  rather  more.  Turn  out 
careftdly,  and  serve  either  hot  or  cold. 

500.   COLLEGIATE   PUDDING. 

Make  a  paste  as  follows  : — Five  ounces  of  dried  flour,  an  ounce 
of  ground  rice,  two  oimces  of  sifted  loaf  sugar,  and  six  oimces  of 
fresh  butter,  well  rubbed  together ;  moisten  with  the  yolks  of 
two  fresh  eggs  beaten  with  the  juice  of  half  a  lemon  ;  knead ; 
then  roll  out  the  sixth  of  an  inch  thick.  Butter  a  pint  pie-dish, 
and  line  it  with  the  paste  f  ornament  the  edge  by  clipping  it  in 
notches  with  a  paste-cutter.  Spread  the  bi^ttom  half  an  inch 
thick  with  any  kind  of  sweetmeats,  jams,  or  marmalade.  Blanch 
and  pound  three  ounces  of  sweet  and  six  bitter  almonds;  mix 
with  them  six  ounces  of  sifted  sugar  and  four  ounces  of 
dissolved  fresh  butter ;  add  the  yolks  of  six  eggs,  beaten  with 
two  tablespoonftils  of  brandy,  and  the  whites  of  three  eggs  beaten 
to  a  froth.  Beat  the  mixture  for  ten  minutes,  pour  it  over  the 
fruit,  and  bake  in  a  quick  oven  for  an  hour  and  a  quarter. 

501.    PARADISE   PUDDING. 

Six  moderate-sized  apples  and  a  quarter  of  a  pound  of  beef- 
suet,  finely  chopped,  a  quarter  of  a  poimd  of  fine  crumbs  of 
bread,  eight  ounces  of  moist  sugar,  the  grated  rind  and  strained 
juice  of  a  Seville  orange,  the  eighth  part  of  a  nutmeg,  grated, 
three  fresh  eggs,  and  a  tablespoonftd  of  rum ;  mix  l^ese  ingre- 
dients, and  beat  with  a  wooden  spoon  for  ten  minutes.     Butter  a 
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basiiiy  put  in  the  mixtnre,  tie  a  cloth  over,  pat  it  into  fiut-boiling 
water,  and  boil  rapidly  for  three  hours ;  or  bake  in  a  moderate 
oren  for  an  hour  and  a  half.  Serve  with  the  following  apple 
cream. 

502.   APPLE   CREAM. 

Dissolve  two  tablespooniuls  of  apple  jelly  in  two  tablespoon- 
fdls  of  rum,  and  beat  it  into  half  a  gill  of  cream  till  smooth. 
Serve  over  the  pudding. 

503.   MELBOUBNE  PUDDING. 

Put  a  pint  of  the  juice  of  red  currants  and  a  pound  and  a  half 

of  loaf  sugar  into  a  brass  skillet,  and  boil  till  quite  bright ;  skim 

often ;  then  put  in  a  pint  of  fine  raspberries  and  a  teacupful  of 

fine  currants,  whole;  boil  very  gently  fi>r  ten  minutes.     The 

finit  must  not  break.     Cut  some  crumb  of  bread  into  alioes  a 

quarter  of  an  inch  thick ;  rub  a  quart  plain  tin  mould  with  ^ceBh 

butter ;  cut  some  of  the  bread  into  triangles,  and  fit  them  into 

the  bottom  of  the  tin,  making  the  points  meet  at  the  centre. 

lane  the  sides  with  strips  of  bread  half  an  inch  broad,  pour  in 

the  finiit  while  boiling  hot,  and  let  it  remain  in  a  cool  place  till 

firmly  set.     Serve  in  a  glass  dish,  with  a  pint  of  fi:esh  cream  or 

rich  custard  poured  over. 

NoTB. — This  pudding  should  be  made  the  day  before  it  is  wanted,  or  it 
must  be  put  on  ice  for  two  hours. 

504.  JERSEY  PUDDING. 
Half  a  pound. of  fi:^sh  butter  beaten  to  cream,  a  quarter  of  a 
poimd  of  groimd  rice,  six  ounces  of  sugar,  a  quarter  of  a  poimd 
of  raisins,  stoned  and  chopped,  two  ounces  of  orange-peel, 
chopped,  one  ounce  of  flour,  and  six  fi'esh  eggs,  well  beaten ; 
add  three  tablespoonfuls  of  new  milk ;  beat  the  mixture  for 
twenty  minutes.  Butter  a  basin,  put  in  the  pudding,  tie  it 
closely  over,  plunge  in  fast-boiling  water,  and  boil  rapidly  for 
an  hour  and  three-quarters,  and  serve  with  lemon  sauce. 

505.   LEMON  SAUCE  FOR   PUDDINGS. 
Rub  the  rind  of  two  lemons  with  loaf  sugar,  three  oimces, 
to  imbibe  the  essence.     Put  the  sugar  into  a  saucepan,  with  a 
wineglassful  of  gin,  a  wineglassful  of  water,  and  the  juice  of  the 
lemons,  and  boil  till  in  a  syrup ;  then  serve. 
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506.   SAVOY  PUDDING. 

Kub  six  ounces  of  Savoy  cakes  to  crumbs,  cut  into  small 
pieces  a  quarter  of  a  pound  of  mixed  candied  peel,  beat  the  yolks 
of  four  fresh  eggs,  beat  a  quarter  of  a  pound  of  fresh  butter  to 
cream ;  mix  these  ingredients  well  together ;  add  two  ounces  of 
sifted,  loaf  sugar,  two  tablespoonftils  of  brandy  or  rum,  and  a 
quarter  of  a  pint  of  new  milk ;  beat  for  ten  minutes.  Let  it  stand 
an  hour  to  soak,  then  beat  ten  minutes  more.  Butter  a  pie-dish, 
put  in  the  pudding,  and  bake  in  a  quick  oven  for  half  an  hour. 
Whisk  the  whites  of  the  eggs  to  a  stiff  froth,  and  place  over  the 
top  of  the  pudding  ;  put  it  again  into  the  oven  for  five  minutes ; 
then  serve. 

507.   BAKED  MARROW  PUDDING. 

Cut  two  French  rolls  into  thin  slices,  without  crust,  chop  as 
small  as  possible  six  ounces  of  fresh  beef-marrow,  wash  and  rub 
in  a  coarse  cloth  six  ounces  of  currants,  chop  three  ounces  of 
candied  orange-peel,  beat  three  fresh  eggs  with  three-quarters  of 
a  pint  of  new  milk  and  six  ounces  of  sugar ;  add  the  sixth  part 
of  a  nutmeg,  grated.  Butter  a  pie-dish,  and  place  in  the  ingre- 
dients in  the  following  order  :— Bread,  marrow,  fruit,  custard, 
and  so  continue  till  the  dish  is  frdl.  Let  it  stand  twenty  minutes 
for  the  bread  to  soak  ;  then  bake  in  a  moderate  oven  for  an  hour 
and  three-quarters.     Serve  hot. 

508.   GERMAN  PUDDING. 

Dissolve  a  quarter  of  a  pound  of  butter  in  a  wineglassfrd  of 
new  milk,  and  stir  it  into  a  quarter  of  a  pound  of  dried  flour ; 
add  a  quarter  of  a  pound  of  sifted  loaf  sugar,  the  grated  rind  of 
a  lemon,  and  four  beaten  eggs ;  beat  for  a  quarter  of  an  hour. 
Butter  a  mould,  pour  in  the  pudding,  and  boil  &st  for  forty 
minutes,  or  bake  in  a  quick  oven  for  half  an  hour.  Serve  with 
clarified  sugar  flavoured  with  lemon.  Three  ounces  of  sugar, 
two  tablespoonftds  of  water,  the  juice  and  rind  of  two  lemons ; 
boil  fast  for  ten  minutes ;  pour  it  over  the  pudding,  if  boiled,  and 
in  the  dish,  if  baked. 

509.   BAKEWELL  PUDDING. 

Blanch  three  ounces  of  sweet  almonds,  and  boil  them  in  half  a 
pint  of  new  milk  for  ten  minutes ;  then  pound  them  to  a  smooth 


186  PUDDIKGSy  PASTBT9  JELLIS8,  CBEAM,  Eia 

paste.  Cut  a  French  roll  into  thin  stices,  widiout  cnut,  and  ponr 
the  milk  oyer  it.  Batter  a  pie-dish,  and  lay  the  bread  in  as  a 
lining,  and  on  that  place  any  kind  of  jam,  marmalade,  or  sweet- 
meats, three-qnarters  of  an  inch  thick.  Dissolye  six  ounces  of 
fresh  butter,  and  mix  with  the  almonds ;  add  six  onnces  of  sifted 
loaf  sugar,  the  yolks  of  six  and  the  whites  of  three  fresh  ^gs; 
beat  well  for  a  quarter  of  an  hour.  Pour  the  mixture  OTer  the 
fruit,  and  bake  in  a  quick  oyen  for  fifty  minutes  or  an  hour. 

Note. — The  dish  may  be  lined  with  a  rich  puff  paste  instead  of  bread,  if 
preferred. 

510.   SWISS  PUDDING. 

Four  ounces  of  bread  crumbs,  dried  and  pounded  to  a  fine 
powder,  four  ounces  of  loaf  sugar,  two  ounces  of  grated  cocoa- 
nut,  six  ounces  of  any  kind  of  preserved  fimit,  six  ounces  of  beef 
marrow  or  suet,  the  milk  of  the  cocoa-nut,  or  half  a  gill  of  new 
milk,  and  three  beaten  eggs ;  beat  well,  and  let  it  stand  one  hour. 
Butter  a  basin;  beat  the  mixture  again  for  ten  minutes; 
put  it  into  the  basin  ;  tie  a  cloth  over,  plunge  it  into  fiwt-boiling 
water,  and  boil  rapidly  for  two  hours  and  a  half.  Turn  out 
carefully,  and  serve,  with  the  following  sauce  poured  over. 

511.   COCOA-NUT   SAUCE. 

Boil  two  oimces  of  grated  cocoa-nut  and  two  ounces  of  loaf 
sugar  in  a  gill  of  water  for  a  quarter  of  an  hour,  then  rub  through 
a  fine  sieve ;  add  the  beaten  yolk  of  an  egg  and  half  a  gill  of 
thick  cream. 

512.   BATH  PUDDING. 

One  ounce  of  ground  rice,  four  ounces  of  flour,  one  ounce  of 
sweet  almonds,  blanched  and  pounded,  one  ounce  of  lemon,  and 
two  oimces  of  orange  candied  peel,  four  ounces  of  moist  sugar, 
four  ounces  of  currants,  a  quarter  of  a  drachm  of  powdered  cinna- 
mon, half  a  drachm  of  powdered  ginger,  three  eggs  well  beaten, 
six  ounces  of  beef-suetj  chopped,  and  a  gill  of  new  milk ;  mix 
these  ingredients,  and  beat  for  twenty  minutes.  Butter  a  basin ; 
put  in  the  mixture  ;  tie  it  over  with  a  cloth  ;  plimge  it  into  fiist- 
boiling  water,  and  boil  rapidly  for  three  hours  and  a  hal£  Serve, 
with  loaf  sugar  sifted  over,  or  with  brandy  burning  in  the  dish  (a 
wineglassful). 
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513.  MADEIRA  PUDDING. 
Beat  five  ounces  of  iresh  butter  to  cream  ;  add  to  it  a  quarter 
of  a  pound  of  dry  sifted  flour,  a  quarter  of  a  potmd  of  loaf  sugar 
in  powder,  four  beaten  eggs,  and  a  quarter  of  a  pound  of  citron 
cut  into  half-inch  pieces ;  beat  for  ten  minutes.  When  the  ingre- 
dients are  weU  mixed,  butter  a  mould,  stick  the  top  with  thin  slices 
of  citron  (two  ounces) ;  put  in  the  pudding,  tie  it  closely  over,  and 
boil  in  plenty  of  water,  as  fast  as  possible,  for  an  hour  and  a  half. 
Turn  out  careftdly,  and  serve  with  sifted  sugar  over  the  top. 

514.    GUERNSEY   PUDDING. 
Peel,  core,  and  quarter  six  moderate-sized  apples;   put  them 
into  a  saucepan,  with  half  a  pound  of  loaf  sugar,  the  thin  rind  of 
a  lemon,  two  cloves,  an  inch  of  cinnamon,  the  sixth  part  of  a 
nutmeg,  grated,  and  a  win^lassful  of  white  wine.     Boil  &st,  and 
stir  tni  they  become  a  rich  marmalade ;  then  take  out  the  spice 
and  peel,  and  put  the  apples  in  a  basin  to  cool.     Wash  three 
ounces  of  the  best  rice,  and  boil  twenty-five  minutes  in  a  pint 
of  new   milk;    drain;    sweeten   the   rice  with  two   ounces  of 
sifted  sugar.     Cut  into  shreds  six  ounces  of  mixed  candied  peel ; 
beat  five  fresh  ^gs,  whites  and  yolk^  separately.     Mix  all  the 
ingredients  together,  adding  the  whites  (well  fix)thed)  last ;  beat 
ten  minutes.     Make  a  puBT  paste,  line  a  plain  mould,  put  in  the 
mixture,  and  bake  in  a  moderate  oven  an  hour  and  a  quarter. 
Turn  out  careftdly,  and  serve. 

515.   AMSTERDAM  PUDDING. 

Half  a  pound  of  sweet,  and  six  bitter  almonds,  blanched  and 
pounded  to  paste,  half  a  pound  of  fresh  butter,  beaten  to  cream, 
half  a  pound  of  loaf  sugar,  clarified  by  boiling  in  the  juice  of 
two  oranges,  a  quarter  of  a  pound  of  raisins,  stoned  and  chopped, 
a  quarter  of  a  pound  of  mixed  candied  peel,  chopped,  half  a 
pound  of  sweet  apples,  chopped,  a  quarter  of  a  pound  of  cur- 
rants, washed  and  rubbed  dry,  half  a  pound  of  orange  marma- 
lade, half  a  pint  of  thick  cream,  a  win^lassftd  of  Schiedam,  and 
six  fresh  eggs,  well  beaten.  Mix  the  almonds,  butter,  half  of 
the  sugar,  the  cream  and  eggs,  and  beat  till  in  a  smooth  soft 
paste.  Mix  all  the  fruit  together;  add  the  remainder  of  the 
sugar  and  the  spirit.     Butter  a  tin  cake-mould,  and  lay  in  the 


188  PUDDINOS,   PASTBT,  JELLIES,   CBEAH,  ETC. 

almond  mixture  and  fruit  in  alternate  layers  till  all  used  np ; 
bake  in  a  moderate  oyen  about  two  hours.  Turn  out  carefiilly, 
and  serve,  hot  or  cold. 

516.   MATEIMONY  PUDDING. 

Pare  and  core  one  pound  and  a  half  of  apples,  and  boil  with 
three-quarters  of  a  pound  of  loaf  sugar,  the  grated  rind  and 
strained  juice  of  a  lemon,  and  the  sixth  part  of  a  nutmeg,  grated ; 
stir  till  they  become  a  rich  marmalade;  then  let  it  get  cold. 
Make  a  custard  as  follows : — ^Moisten  a  tablespoonfid  of  Osw^^o 
with  half  a  gill  of  new  milk ;  boil  a  quarter  of  a  pound  of  loaf 
sugar  in  half  a  pint  of  milk,  and  stir  into  the  Oswego  while  boil- 
ing ;  add  four  well-beaten  eggs  and  half  a  gill  of  thick  cream. 
Butter  a  pie-dish,  lay  in  the  custard  and  marmalade  in  alternate 
layers  till  the  dish  is  full ;  bake  in  a  quick  oyen  for  twenty-fire 
minutes.     Serve,  hot  or  cold. 

517.   CUMBERLAND  PUDDING. 

Four  ounces  of  apples,  finely  chopped,  three  ounces  of  fine 
crumbs  of  bread,  four  ounces  of  moist  sugar,  four  ounces  of  well- 
washed  currants,  four  ounces  of  beef  marrow  or  suet,  finely 
chopped,  the  grated  rind  and  strained  juice  of  half  a  lemon,  the 
sixth  part  of  a  nutmeg,  grated,  three  well-beaten  eggs,  a  table- 
spoonful  of  dried  flour,  and  half  a  gill  of  milk ;  mix  these  in- 
gredients weU  together ;  beat  for  ten  minutes ;  butter  a  basin ; 
put  in  the  mixture;  tie  a  cloth  over;  put  it  into  plenty  of 
boiling  water,  and  boil  fast  for  three  hours,  or  bake  in  a  moderate 
oven  an  hour  and  a  half     Serve,  with  sifled  sugar  over. 

518.    RATAFIA  PUDDING. 

Four  ounces  of  fine  crumbs  of  bread,  soaked  in  half  a  pint  of 
boiling  milk,  four  oimces  of  sifted  sugar,  four  well-beaten  fresh 
eggs,  half  a  gill  of  cream,  half  a  wineglassful  of  ratafia,  and  two 
ounces  of  sweet  almonds,  blanched  and  split  in  halves.  When 
the  bread  has  absorbed  the  milk,  mix  in  all  the  ingredients,  except 
the  almonds,  and  beat  with  a  wooden"  spoon  for  ten  minutes ; 
butter  a  basin  and  stick  it  in  lines  with  the  almonds ;  put  in  the 
pudding,  cover  it  closely  over  with  writing  paper  spread  with 
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butter,  and  steam  over  fast-boiling  water  for  an  hour  and  three- 
quarters.  Turn  out  carefully,  and  serve,  with  the  following  sauce 
in  the  dish. 

519.   RATAFU  SAUCE. 

Moisten  a  dessertspoonful  of  arrowroot  with  a  wineglassful  of 
cold  water,  add  a  gill  of  boiling  water ;  stir  in  two  dessert- 
spoonfuls of  loaf  sugar  and  a  tablespoonful  of  ratafia.  Serve  as 
directed. 

520.   BELGIAN   PUDDING. 

A  quarter  of  a  pound  of  beef- suet,  chopped,  a  quarter  of  a  pound 
of  currants,  well  washed,  a  quarter  of  a  pound  of  sugar,  a  quarter 
of  a  pound  of  mixed  candied  peel,  chopped,  the  grated  rind  and 
strained  juice  of  a  lemon,  the  eighth  part  of  a  nutmeg,  grated,  two 
ounces  of  sifted  flour,  two  ounces  of  fine  dry  crumbs  of  bread, 
two  beaten  eggs,  and  a  gill  of  milk;  mix  these  ingredients 
together ;  beat  for  ten  minutes ;  let  it  stand  half  an  hour ;  butter 
a  basin ;  put  in  the  pudding ;  tie  it  over  with  a  cloth  dredged 
with  flour ;  put  it  into  boiling  water,  and  boil  fast  for  three  hours 
and  a  half.     Serve,  with  sugar  sifled  over. 

521.   GINGER  AND   BREAD   PUDDING. 

Soak  four  ounces  of  crumb  of  French  roll  in  half  a  pint  of 
milk  for  two  hours;  cut  into  quarter-inch  pieces  four  ounces 
of  preserved  ginger  ;  beat  four  firesh  eggs ;  mix  these  ingredients 
together;  add  four  ounces  of  loaf  sugar  in  powder,  and  two 
teaspoonfuls  of  ginger  syrup ;  beat  the  mixture  for  twenty 
minutes ;  pour  it  into  a  mould  rubbed  with  butter ;  tie  buttered 
writing  paper  over,  and  steam  over  j^t-boiling  water  for  an 
hour  and  a  half.  Turn  out  with  care,  and  serve  the  following 
sauce  over  the  pudding. 

522.    GINGER  SAUCE. 

Put  three  ounces  of  loaf  sugar  and  an  inch  of  bruised  ginger 
into  a  saucepan  with  half  a  gill  of  water,  and  boil  till  well- 
flavoured.  Then  add  the  strained  juice  of  a  lemon,  a  table- 
spoonful  of  ginger  syrup,  and  a  wineglassful  of  rum  or  brandy. 
Strain  and  serve. 
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523.   UNITED  STATES  PUDDING. 

Six  onnces  of  apricot  and  six  ounces  of  greengage  jam  ;  or 
any  other  preferred.  Make  a  paste  as  follows : — ^Boil  a  quarter 
of  a  pound  of  sugar  (loaf)  and  a  quarter  of  a  pound  of  fresh 
butter  in  three-quarters  of  a  pint  of  new  milk ;  stir  in  six  ounces 
of  Oswego  flour ;  stir  (off  the  fire)  for  ten  minutes ;  then  add 
the  beaten  jolks  of  fiye  fresh  ^gs,  and  the  whites  beaten  to  a 
firm  fix)th,  added  last.  Divide  the  paste  into  three  parts ;  butter 
a  mould  and  lay  in  the  paste  and  jam  in  layers ;  coyer  oyer  with 
writing  paper  spread  with  butter,  and  steam  oyer  fiist-boiling 
water  for  an  hour,  or  bake  in  a  quick  oven  for  three-quarters  of 
an  hour.  Turn  out  with  great  care,  and  serve,  with  or  without 
the  following  sauce  in  a  tureen. 


524.  UNITED  STATES  SAUCE. 

Dissolve  three  ounces  of  loaf  sugar  in  a  gill  of  brandy ;  beat 
three  ounces  of  fresh  butter  to  cream  ^  mix  these  together,  and 
beat  till  smooth. 


525.    FIG  PUDDING. 

Six  ounces  of  figs,  chopped,  half  a  pound  of  flour,  half  a 
pound  of  beef-suet,  chopped,  a  quarter  of  a  pound  of  sugar, 
two  eggs,  and  half  a  giU  of  milk ;  beat  well,  and  boil  in  a  basin 
for  four  hours. 

526.    CURRANT  PUDDING. 

Half  a  pound  of  currants,  well  washed  and  rubbed  dry,  half 
a  pound  of  moist  sugar,  half  a  pound  of  flour,  half  a  pound  of 
beef-suet,  chopped,  the  strained  juice  and  grated  peel  of  half  a 
lemon,  two  eggs,  and  a.  gill  of  milk ;  beat  these  together,  and 
boil  in  a  basin  for  three  hours  and  a  half. 

527.    FRESH   FRUIT   PUDDING. 

Make  the  paste  with  equal  quantities  of  finely  chopped  beef- 
suet  and  sifted  dry  flour ;  moisten  with  cold  water,  and  knead  to 
a  firm  paste  ;  roU  out  the  sixth  of  an  inch  thick.  Butter  a  basin, 
and  line  it  of  an  equal  thickness  all  over ;   put  in  the  fruit  and 
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sugar,  cover  closely  over  with  a  round  piece  of  paste,  put  a  cloth 
over  that,  and  boil  fast  for  two  ho\irs  and  a  half.  Half  a  pound 
of  each  will  make  a  pudding  for  a  pint  and  a  half  basin.  The 
fruit  must  be  sweetened  as  follows,  and  water  must  never  be  put 
in  the  pudding :— Currants,  raspberries,  and  cherries,  half  their 
weight  of  sugar ;  plums,  rather  more;  and  damsons,  three-quarters. 

528.   ROLLED  JAM   PUDDING. 

Make  a  paste  as  directed  in  the  foregoing  receipt  for  fruit 
puddings ;  roll  it  out  the  sixth  of  an  inch  thick,  and  spread  it 
with  jam,  leaving  a  quarter  of  an  inch  all  round ;  brush  the 
edge  with  water ;  roll  the  pudding  to  the  form  of  a  bolster ;  press 
the  edges  to  make  them  adhere ;  roll  it  tightly  in  a  cloth,  tie  both 
ends,  put  it  into  fest-boiling  water,  and  boil  rapidly  for  two  hours. 
Cut  it  into  six  slices  three-quarters  of  an  inch  thick,  and  serve  at 
once. 

529.   WHITE   PUDDINGS. 

One  poimd  of  fresh  (pork)  kidney  fat,  chopped,  half  a  potmd  of 
flour,  a  quarter  of  a  pound  of  ground  rice,  half  a  pound  of  loaf 
sugar,  half  a  pound  of  currants,  well  washed,  two  o.unces  of 
sweet,  and  eight  bitter  almonds,  blanched  and  chopped,  two 
ounces  of  orange  and  two  oimces  of  lemon-peel  (candied), 
chopped,  the  fourth  part  of  a  nutmeg,  grated,  half  a  saltspoonful 
of  salt,  two  eggs,  and  a  gill  of  new  milk  ;  beat  these  ingredients 
well  together  for  twenty  minutes :  put  the  mixture  into  pig  skins 
that  have  been  well  cleansed,  leaving  room  for  the  pudding  to  swell, 
tie  both  ends,  put  them  into  boiling  water,  and  boil  slowly  for  two 
hours  and  a  half.  Serve  hot  or  cold ;  in  either  case,  remove  the 
skin.  When  made  for  keeping,  hang  them  up  separately ;  and 
when  required,  put  them  into  hot  water  and  boil  up  slowly  for 
ten  minutes. 

530.  ALMOND  AND  BREAD  PUDDING. 

Blanch  three  oimces  of  sweet  and  four  bitter  almonds,  and 
boil  them  ten  minutes  in  half  a  pint  of  milk ;  then  pound  them 
to  a  paste.  Chop  four  ounces  of  beef-marrow,  beat  two  eggs,  and 
add  to  the  milk  the  almonds  were  boiled  in ;  rub  three  ounces 
of  bread  a  day  old  to  crumbs;  mix  these  ingredients  together; 
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add  half  a  pound  of  moist  sugar,  the  strained  jnioe  and  grated 
rind  of  a  lemon,  the  sixth  part  of  a  nutmeg,  grated,  and  a 
tablespoonfol  of  flour.  Let  it  stand  to  soak  the  bread  for  half  an 
hour ;  then  beat  with  a  wooden  spoon  for  a  quarter  of  an  hour. 
Butter  a  mould,  put  in  the  pudding,  tie  it  doselj  over,  and  boil 
fast  for  three  hours.  Serve,  either  with  sugar  sifted  over  it,  or  with 
the  following  sauce. 

531.   ALMOND   SAUCE  FOB  PUDDINGS. 

Moisten  a  dessertspoonful  of  arrowroot  with  a  little  cold 
water ;  boil  three  dessertspoonfuls  of  sugar  in  a  gill  of  water 
for  ten  minutes ;  mix  it  with  the  arrowroot ;  stir  it  over  the  fire 
for  two  minutes ;  add  two  tablespoonftds  of  brandy  and  twen^ 
drops  of  the  essence  of  sweet  almonds.  Serve  in  the  dish,  not 
poured  over  the  pudding. 

532.   SUMMER  PUDDINGS. 

Make  a  batter  as  follows : — ^Moisten  five  tablespoonfuls  of  diy 
flour  with  a  gill  of  new  milk ;  stir  till  quite  smooth  ;  then  add 
three-quarters  of  a  pint  of  boiling  milk  and  five  ounces  of  sugar. 
Boil  five  minutes.  Beat  three  fi^esh  eggs,  and  add  to  the  batter 
while  warm,  but  not  boiling ;  beat  for  ten  minutes ;  stir  in  three- 
quarters  of  a  pint  of  any  kind  of  summer  fi-uit.  Butter  a  basin, 
put  in  the  pudding,  tie  a  cloth  (dredged  with  flour)  over  securely, 
plunge  the  basin  into  plenty  of  boiling  water,  and  boil  /cut  for  an 
hour  and  a  half.  Turn  out  carefully,  and  serve  immediately, 
with  sweet  sauce  poured  over. 

533.    SWEET   SAUCE,  SIMPLE. 

Knead  two  ounces  of  butter  with  a  tablespoonful  of  baked 
flour,  and  stir  into  the  third  of  a  pint  of  boiling  milk  ;  add  two 
tablespoonfuls  of  moist  sugar.     Boil  five  minutes. 

534.   MARMALADE   PUDDING,   BAKED. 

Six  ounces  of  fi-esh  beef-suet,  chopped,  four  ounces  of  Jine 
crumbs  of  bread,  sifled,  four  ounces  of  moist  sugar,  two  beaten 
eggs,  and  a  gill  of  milk ;  mix  these  ingredients  together,  and 
beat  with  a  wooden  spoon  for  ten  minutes,  then  let  it  stand  in  a 
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cool  place  for  an  hour.  Beat  again  for  ten  minutes.  Butter  a 
plain  tin  mould,  and  lay  in  the  mixture  and  orange  marmalade 
in  layers  (about  a  one-pound  pot  will  be  required) ;  bake  in  a 
moderate  oven  for  an  hour  and  three-quarters.  Turn  out  care- 
fully, and  serve.  • 

535.   REGENT  PUDDING. 

Two  ounces  of  flour,  the  same  of  bread  crumbs,  currants, 
washed,  raisins,  stoned,  sugar,  and  grated  cocoa-nut ;  four  ounces 
of  suet,  chopped,  two  ^gs,  and  half  a  gill  of  milk ;  beat  the 
whole  together  for  ten  minutes ;  put  it  into  a  basin,  tie  a  cloth 
over,  and  boil  fest  for  three  hours.  Serve,  with  the  following 
sauce. 

536.   BEGENT  SAUCE. 

A  gill  of  cream,  the  yolk  of  an  egg,  an  ounce  of  sifted  sugar, 
a  tablespoonftd  of  rum,  and  ten  drops  of  vanilla ;  beat  the  whole 
together  till  quite  smooth,  then  pour  it  over  the  pudding. 

537.  GBOUND   RICE  CUP  PUDDINGS. 

Moisten  two  ounces  of  ground  rice  with  half  a  gill  of  new 
milk,  and  add  a  gill  of  boiling  milk ;  stir  over  the  fire  for  ten 
minutes,  then  let  it  get  cold.  Beat  two  ounces  of  fresh  butter  to 
cream ;  beat  three  fresh  eggs ;  mix  these  well  into  the  rice ;  add 
the  grated  rind  of  half  a  lemon  and  three  ounces  of  sifted  loaf 
sugar.  Beat  the  mixture  for  twenty  minutes ;  butter  six  small 
moulds ;  put  an  equal  quantity  into  each,  and  bake  in  a  quick 
oven  about  eighteen  minutes.  Serwe  immediately,  with  loaf 
sugar  sifted  over. 

538.   BOILED  BATTER  PUDDING. 

Beat  three  fresh  eggs ;  mix  with  them  four  tableqx>onftds  of 
dried  flour  and  a  pint  of  new  milk,  by  degrees,  that  the  batter 
may  be  smooth ;  beat  with  a  wooden  spoon  for  a  quarter  of  an 
hour.  Butter  a  basin ;  pour  in  the  batter ;  dip  a  cloth  into  boil- 
ing water,  dredge  it  with  fkmr^  and  tie  over  the  basin ;  pltmge 
it  into  fest-boiling  water ;  move  it  quickly  up  and  down  for  a 
few  minutes,  then  boil  &st  for  an  hour  and  a  quarter.  Serve, 
with  sweet  sauce. 

0 
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539L   SWEET  SAUCE. 

Knead  an  ounce  of  fresh  butter  with  a  tablespooniul  of  baked 
flour,  and  stir  into  the  third  of  a  pint  of  boiling  milk ;  add  two 
tablespoonfuls  of  moist  sugar ;  boil  ten  minutes ;  then  stir  in  two 
tablespoonfuls  of  cream,  and  pour  the  sauce  over  the  pudding. 

540.   DERBYSHIRE   PUDDING. 

Mix  two  tablespoonfuls  of  flour  with  a  pint  of  new  milk,  and 
boil  till  it  thickena  When  quite  cold,  add  three  ounces  of 
butter  beaten  to  a  cream,  a  quarter  of  a  pound  of  siflied  sugar, 
the  grated  rind  of  a  lemon,  the  yolks  of  four  and  the  whites  of 
two  ^gs,  well  beaten.  Butter  a  dish,  put  an  ornamental  thin 
paste  roimd  the  edge;  mix  the  pudding  well,  pour  it  into  the 
dish,  and  bake  in  a  quick  oven  about  twenty-five  minutes. 
Serve,  either  hot  or  cold,  with  sifl;ed  sugar  over  the  top. 

Ml.   HASTY  PUDDING,  YORKSHIRE. 

Put  a  pint  and  a  half  of  new  milk  into  a  bright  skillet,  take  a 
large  cup  of  well-rdried  flour,  shake  it  into  the  milk  while  boiling, 
stirring  quickly  all  the  time ;  boil  ten  minutes ;  add  four  well- 
beaten  eggs ;  stir  for  four  minutes  more,  and  serve,  with  a  jug  of 
thick  cream,  or  small  pats  of  fbesh  butter.  Preserves  or  sugar 
according  to  taste. 

542.  YORKSHIRE  PUDDING. 

Three  eggs,  a  pint  of  milk,  four  tablespoonfuls  of  flour,  and 
half  a  saltspoonful  of  salt ;  beat  the  eggs,  mix  in  the  flour,  add 
the  milk  by  degrees,  and  beat  the  batter  for  a  quarter  of  an  hour. 
Grease  a  tin  dish,  pour  in  the  batter,  and  place  it  before  a  large 
fire,  over  a  chafing-dish,  under  the  meat  you  are  roasting,  an 
hour  before  serving.  If  you  have  no  chafing-dish,  an  hour  and 
a  half  will  be  necessary ;  and  the  pudding  must  be  turned  to 
brown  both  sides.  Cut  it  down  the  'Centre  lengthwise,  and  each 
piece  into  four,  and  serve  at  the  same  time  as  the  meat.  Beef 
is  the  most  usual,  and  the  best. 

543.   GOOSE-BLOOD   PUDDING,   YORKSHIRE. 

The  goose  must  be  bled  into  a  quarter  of  a  pint  of  prepared 
groats ;  add  to  this  a  quarter  of  a  pound  of  well-washed  currants, 
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a  quarter  of  a  pound  of  moist  sugar,  the  sixth  part  of  a  nutmeg, 
grated,  four  beaten  eggs,  and  a  pint  of  new  milk ;  beat  for  a 
quarter  of  an  hoUr ;  then  bake  (as  directed  for  Yorkshire  pudding) 
under  the  goose.     Cut  up  and  serve  with  the  goose. 


544.   TAPIOCA  PUDDING. 

Four  oimces  of  the  best  tapioca  boiled  in  a  pint  and  a  half  of 
new  milk  for  two  hours ;  add  two  oimces  of  fresh  butter,  or 
half  a  giU  of  thick  cream,  four  oimces  of  loaf  sugar,  an  ounce  of 
ratafia  cakes ;  beat  well  for  ten  minutes ;  then  stir  in  briskly  five 
fresh  eggs,  well  beaten ;  butter  a  mould  ;  pour  in  the  pudding  ; 
tie  it  over  with  writing  paper  spread  with  butter,  and  steam  over 
fiist-boiling  water  for  an  hour  and  a  half.  Turn  out  carefiilly, 
and  serve,  with  the  following  sauce  poured  over. 

545.  FRUIT  SAUCE  FOR  PUDDINGS. 

Half  a  pint  of  any  kind  of  summer  fruit,  a  quarter  of  a  poimd 
of  loaf  sugar,  and  a  wineglassful  of  water ;  boil  and  skim  till  the 
juice  is  a  rich  syrup ;  then  strain  it  over  the  pudding ;  jam  or 
jeUy  may  be  dissolved  and  strained,  when  fresh  fruit  is  not  to  be 
had. 

546.   SEMOLINA  PUDDING. 

Blanch  and  pound  to  a  soft  paste  six  bitter  and  an  otmce  of 
sweet  almonds ;  put  them  into  an  enamelled  saucepan,  with  six 
ounces  of  semolina,  five  ounces  of  loaf  sugar,  and  a  pint  of  new 
milk ;  boil,  stirring  constantly  for  three-quarters  of  an  hour ; 
add  two  ounces  of  fresh  butter,  stir  off  the  fire  for  ten  minutes, 
then  add  five  well-beaten  eggs.  Butter  a  mould;  pour  in  the 
pudding ;  tie  it  over  with  writing  paper  spread  with  butter,  and 
steam  over  fast-boiling  water  for  an  hour  and  a  half,  or  bake  in  a 
moderate  oven  for  an  hour.  Turn  out  carefully,  and  serve,  with 
the  preceding  sauce  poured  over. 

547.   SAGO  PUDDESTG. 

Follow  the  preceding  receipts  both  for  pudding  and  sauce; 
adding  to  the  sauce  two  tablespooniuls  of  brandy. 

o  2 


i 
f. 
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548.   BASED  TAPIOCA  FUBDiyG* 

Boil  three  tablespoooiiils  of  tapioca  and  the  thin  lind  of  a 
lemon,  in  a  pint  and  a  half  of  new  milk  for  an  honr  and  three- 
quarters;  Rtir  in  a  quarter  of  a  ponnd  of  sugar;  let  it  get  cold; 
take  out  the  peel;  add  three  well-beaten  eggs;  beat  for  ten 
minutes ;  butter  a  pie-dish,  put  in  the  pudding,  and  bake  in  a 
quick  OTen  for  half  an  hour.  The  edge  may  be  lined  with  paste 
if  preferred. 

549.   TAPIOCA,   POBTCGUBSE. 

Boil  three  tablespoonfuls  of  the  best  tapioca  in  a  pint  and  a  half 
of  new  milk  till  quite  tender  (about  two  hours);  stir  frequently; 
add  six  ounces  of  loaf  sugar  and  an  ounce  of  firesh  butter;  when 
well  mixed,  stand  the  saucepan  off  the  fire  for  ten  minutes,  then 
stir  in,  by  degrees,  six  well-beaten  fresh  eggs ;  stir  oyer  the  fire 
till  at  boiling  heat,  then  let  it  get  cool ;  add  twenty  drops  of 
the  essence  of  yanilla,  or  any  other  fiayouring.  Turn  it  into  a 
glass  dish,  and  let  it  stand  in  a  cold  place  for  two  hours.  Just 
before  serving,  sifl  evenly  over  the  top  a  dessertspoonfril  of 
powdered  cinnamon. 

550.   MACARONI,   PORTUGUESE. 

Break  three  ounces  of  the  best  macaroni  into  inch  lengths,  and 
soak  it  in  a  quart  of  warm  water  for  one  hour ;  drain  on  a 
sieve ;  put  it  into  an  enamelled  saucepan,  with  a  pint  and  a  half 
of  new  milk  and  an  inch  of  vanilla,  and  simmer  gently  for  two 
hours.  Take  out  the  vanilla,  add  a  quarter  of  a  pound  of  loaf 
sugar  in  powder,  and  half  a  gill  more  milk  ;  continue  to  simmer 
twenty  minutes;  stand  it  off  the  fire  for  ten  minutes,  then  stir  in, 
by  degrees,  five  well-beaten  eggs ;  stir  over  the  fire  till  at  boiling 
heat,  then  add  a  wineglassful  of  brandy  and  half  a  gill  of  thick 
cream.  When  nearly  cold,  put  it  into  a  glass  dish,  and  let  it 
stand  in  a  cold  place  for  two  hours.  Just  before  serving,  pound 
to  a  fine  dust  an  ounce  of  macaroons,  and  sift  over  the  surface. 

551.  VERMICELLI,  PORTUGUESE. 

Follow  the  preceding  receipt,  allowing  three-quarters  of  an 
hour  less  time  and  half  a  pint  less  nulk. 
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552.   BAKED  MACARONI   PUDDING. 

Break  two  ounces  of  macaroni  into  inch  lengths,  and  soak  it  in 
cold  milk  for  two  hours  (a  pint  and  a  half) ;  simmer  gently  for 
an  hour  and  a  half;  then  stir  in  an  oimce  of  fresh  butter,  three 
ounces  of  sugar,  and  three  beaten  eggs.  Butter  a  pie-dish ;  put 
in  the  pudding ;  grate  over  the  top  the  eighth  part  of  a  nutmeg, 
and  bake  in  a  moderate  oven  three-quarters  of  an  hour. 

553.   BAKED   VERMICELLI   PUDDING. 

•    Follow  the  preceding  receipt ;  using  a  gill  less  milk,  and  boil- 
ing half  an  hour  less. 

554.   BAKED   RICE   PUDDINGS. 

Wash  three  tablespoonfiils  of  rice,  and  boil  it  in  a  pint  and  a 
quarter  of  new  milk  for  half  an  hour ;  stir  in  three  tablespoonfuls 
of  sugar,  then  let  it  get  cold ;  add  two  weU-beaten  eggs ;  butter 
a  pie-dish ;  put  in  the  pudding ;  grate  the  sixth  part  of  a  nutmeg 
over  the  top  ;  put  it  into  a  quick  oven  and  bake  three-quarters 
of  an  hour.  To  vary  the  pudding,  the  eggs  may  be  omitted,  and 
two  ounces  of  beef-suet,  chopped,  substituted;  a  quarter  of  a 
pound  of  currants,  or  six  ounces  of  chopped  apples,  with  two 
tablespoonfuls  more  sugar,  may  also  be  added  for  change,  with  the 
suet.  The  pudding  then  must  be  baked  in  a  slow  oven  an  hour 
and  a  half. 

566.   GROUND   RICE  PUDDING. 

Boil  a  laurel  or  peach  leaf  in  a  pint  of  new  milk ;  moisten 
three  tablespoonfuls  of  groimd  rice  with  half  a  pint  of  cold  milk ; 
pour  the  boiling  milk  over  the  rice  by  degrees ;  then  stir  it  over 
the  fire  for  a  quarter  of  an  hour  Take  out  the  leaf;  add  a 
quarter  of  a  pound  of  sugar ;  let  it  get  nearly  cold,  then  add 
three  beaten  fresh  eggs.  Butter  a  pie-dish ;  put  in  the  pudding; 
grate  the  eighth  part  of  a  nutmeg  over  the  top,  and  bake  in  a 
quick  oven  for  twenty-five  or  thirty  minutes. 

Note. — The  edge  of  the  dish  may  be  lined  with  paste  if  preferred. 

556.   SWEET  RICE,   PORTUGUESE. 

Wash  three  ounces  of  rice,  and  boil  it  in  a  pint  and  a  quarter 
of  new  milk,  with  a  quarter  of  a  pound  of  loaf  su^r  «x^  ^ 
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laurel  leaf,  tiM  quite  soft  (an  hour  and  a  half).  Take  out  the 
leaf,  and  let  the  rice  stand  off  the  fire  for  five  minutes  ;  then  stir 
in,  by  degrees,  four  fresh  eggs,  well  beaten,  and  half  a  gill  of  thick 
cream.  Stir  over  the  fire  till  at  boiling  heat ;  then  let  it  stand, 
and  stir  it  occasionallj  till  nearly  cold.  Put  it  into  a  glass  dish 
(or  a  pie-dish),  and  stand  it  in  a  cold  place  for  two  hours.  Just 
before  serving,  sift  over  the  surfece  a  teaspooniul  of  powdered 
cinnamon  or  burnt  almond  dust. 

557.   BURNT  ALMOND   DUST  FOR  PUDDINGS. 

Blanch  two  ounces  of  sweet  almonds,  and  bake  them  in  a 
moderate  oven  till  browned  through,  then  pound  them  to  dust. 

558.   DIPLOMATIC  PUDDING. 

Put  half  a  pint  of  cream,  four  ounces  of  loaf  sugar,  and  the 
grated  rind  of  a  lemon  into  an  enamelled  saucepan,  and  place  it 
over  a  gentle  fire;  when  nearly  boiling,  stir  in  six  oimces  of 
crumbs  of  bread,  one  oimce  of  flour,  three  ounces  of  beef-suet, 
and  one  ounce  of  beef-marrow,  chopped ;  stir  over  the  fire  for 
ten  minutes ;  then  turn  it  into  a  basin  to  get  cold.  Stone  and 
mince  two  ounces  of  muscadel  raisins,  chop  two  ounces  of  can- 
died orange-peel,  wash  and  rub  dry  two  ounces  of  currants  and 
one  oimce  of  sultana  raisins,  beat  four  fresh  eggs ;  mix  these 
ingredients  together ;  add  the  sixth  part  of  a  nutmeg,  grated,  a 
wineglassful  of  rum,  and  a  wineglassful  of  orange  wine ;  beat  the 
mixture  for  a  quarter  of  an  hour,  or  longer.  Butter  a  mould, 
stick  it  &ncifully  with  muscadel  raisins,  put  in  the  pudding,  tie 
it  closely  over,  and  boil  rapidly  for  three  hours,  or  bake  in  a 
moderate  oven  for  two  hours.  Serve  with  the  following  sauce  in 
the  dish  :  — Dissolve  three  ounces  of  loaf  sugar  in  the  strained 
juice  of  two  sweet  oranges ;  boil  till  it  becomes  a  thick  syrup ; 
then  add  three  tablespoonfuls  of  rum. 

559.    PARISIAN  PUDDING. 

Mix  two  ounces  of  groimd  rice  with  a  pint  of  good  cream,  and 
stir  it  over  a  slow  fire  till  it  thickens  ;  beat  the  whites  of  four  and 
the  yolks  of  six  fi-esh  eggs,  and  add  to  the  cream  while  it  is  warmy 
but  not  hot.  Let  the  mixture  get  cold,  then  add  the  following 
ingredients :— Two  oimces  of  beef-suet,   one  oimce  of  beef- 
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marrow,  four  sweet  apples  (peeled  and  cored)^  two  ounces  of 
candied  orange-peel,  one  ounce  of  citron,  one-  ounce  of  angelica, 
all  finely  chopped,  an  ounce  of  sweet  almonds,  blanched  and 
poimded,  a  teaspoonful  of  vanilla  sugar,  in  powder,  the  eighth 
part  of  a  nutmeg,  grated,  two  ounces  of  apricot  jam^  two  ounces 
of  sultana  raisins,  two  ounces  of  rusks,  pounded,  a  wineglassful 
of  Maraschino,  and  three  ounces  of  sifted  loaf  sugar ;  beat  the 
mixture  for  a  quarter  of  an  hour,  put  it  into  a  plain  mould 
(rubbed  over  with  fresh  butter),  cover  it  with  writing  paper 
spread  with  butter,  tie  a  cloth  over  that,  plunge  it  into  fast-boil- 
ing water,  and  boil  for  two  hours  and  a  hal^  or  bake  in  a  mode- 
rate oven  for  two  hours.  Turn  out  carefully,  and  serve  with  the 
following  sauce  in  a  tureen. 

560.   PARISIAN  SAUCE* 

Beat  the  yolks  of  three  fresh  eggs ;  add  two  ounces  of  sifted 
loaf  sugar  and  half  a  pint  of  Marsala ;  stir  over  a  slow  fire  till 
it  thickens;  add  half  a  gill  of  cream,  stirred  in  by  degrees. 
Serve  immediately. 

561.   MIXED   FRUIT  PUDDING. 

Peel,  core,  and  cut  up  six  or  eight  good  cooking  apples ;  put 
them  into  a  skillet,  with  the  grated  rind  and  strained  juice  of  a 
lemon,  the  sixth  part  of  a  nutmeg,  grated,  a  grain  of  powdered 
cloves,  eight  ounces  of  loaf  sugar,  and  one  ounce  of  fresh  butter ; 
stir  over  the  fire  till  it  becomes  a  rich  marmalade ;  then  add  two 
oimces  of  sultana  raisins,  two  ounces  of  currants,  both  well 
washed  and  dried,  three  ounces  of  muscadel  raisins,  stoned,  and 
two  oimces  of  orange  marmalade.  Make  a  paste  as  follows : — 
Beat  six  ounces  of  fresh  butter  to  cream,  and  stir  it  into  six 
ounces  of  well-dried  flour ;  add  four  ounces  of  sifted  loaf  sugar ; 
moisten  with  five  well-beaten  eggs.  Butter  a  tin  mould,  line  it 
■with  this  paste,  put  in  the  fruit  mixture,  cover  closely  over  with 
a  lid  of  the  paste,  and  bake  in  a  moderate  oven  for  an  hour  and 
a  half.     Turn  out  carefully,  and  serve,  either  hot  or  cold. 

562.    LEMON  DUMPLINGS. 

Haifa  pound  of  beef-suet,  finely  chopped,  half  a  pound  of  flour, 
half  a  pound  of  moist  sugar,  the  grated  peel  of  one  and  strained 
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laurd  leaf,  till  quite  soft  (an  hour  and  a  half).  Take  ont  the 
leaf,  and  let  the  rice  stand  off  the  fire  for  five  minutes ;  then  stir 
in,  by  degrees,  four  firesh  eggs,  well  beaten,  and  half  a  gill  of  thick 
cream.  Stir  over  the  fire  till  at  boiling  heat ;  then  let  it  stand, 
and  stir  it  occasionallj  till  nearly  cold.  Put  it  into  a  glass  dish 
(or  a  pie-dish),  and  stand  it  in  a  cold  place  for  two  hours.  Just 
before  serving,  sift  over  the  sur&,ce  a  teaspoonfiil  of  powdered 
cinnamon  or  burnt  almond  dust. 

557.  BURNT  ALMOIO)  DUST  FOE  PUDDINGS. 

Blanch  two  ounces  of  sweet  almonds,  and  bake  them  in  a 
moderate  oven  till  browned  through,  then  poimd  them  to  dust. 

558.   DIPLOMATIC  PUDDING. 

Put  half  a  pint  of  cream,  four  ounces  of  loaf  sugar,  and  the 
grated  rind  of  a  lemon  into  an  enamelled  saucepan,  and  place  it 
over  a  gentle  fire;  when  nearly  boiling,  stir  in  six  ounces  of 
crumbs  of  bread,  one  ounce  of  flour,  three  oimces  of  beef-suet, 
and  one  ounce  of  beef-marrow,  chopped ;  stir  over  the  fire  for 
ten  minutes ;  then  turn  it  into  a  basin  to  get  cold.  Stone  and 
mince  two  oimces  of  muscadel  raisins,  chop  two  ounces  of  can- 
died orange-peel,  wash  and  rub  dry  two  oimces  of  currants  and 
one  oimce  of  sultana  raisins,  beat  four  fresh  eggs ;  mix  these 
ingredients  together ;  add  the  sixth  part  of  a  nutmeg,  grated,  a 
wineglassful  of  rum,  and  a  wineglassful  of  orange  wine ;  beat  the 
mixture  for  a  quarter  of  an  hour,  or  longer.  Butter  a  mould, 
stick  it  fancifully  with  muscadel  raisins,  put  in  the  pudding,  tie 
it  closely  over,  and  boil  rapidly  for  three  hours,  or  bake  in  a 
moderate  oven  for  two  hours.  Serve  with  the  following  sauce  in 
the  dish  :  — Dissolve  three  ounces  of  loaf  sugar  in  the  strained 
juice  of  two  sweet  oranges ;  boil  till  it  becomes  a  thick  syrup ; 
then  add  three  tablespoonfuls  of  rum. 

559.    PAEISUN  PUDDING. 

Mix  two  ounces  of  ground  rice  with  a  pint  of  good  cream,  and 
stir  it  over  a  slow  fire  till  it  thickens  ;  beat  the  whites  of  four  and 
the  yolks  of  six  fresh  eggs,  and  add  to  the  cream  while  it  is  trarw, 
but  not  hot.  Let  the  mixture  get  cold,  then  add  the  following 
ingredients :— Two  ounces  of  beef-suet,  one  ounce  of  beef- 
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marrow,  four  sweet  apples  (peeled  and  cored)^  two  ounces  of 
candied  orange-peel,  one  ounce  of  citron,  one*  ounce  of  angelica, 
all  finely  chopped,  an  ounce  of  sweet  alnK)nd8,  blanched  and 
pounded,  a  teaspooniul  of  vanilla  sugar,  in  powder,  the  eighth 
part  of  a  nutmeg,  grated,  two  ounces  of  apricot  jam^  two  ounces 
of  sultana  raisins,  two  ounces  of  rusks,  pounded,  a  wine^assfiil 
of  Maraschino,  and  three  ounces  of  sifted  loaf  sugar ;  beat  the 
mixture  for  a  quarter  of  an  hour,  put  it  into  a  plain  mould 
(rubbed  over  with  fi-esh  butter),  cover  it  with  writing  paper 
spread  with  butter,  tie  a  cloth  over  that,  plunge  it  into  fast-boil- 
ing water,  and  boU  for  two  hours  and  a  hal^  or  bake  in  a  mode- 
rate oven  for  two  hours.  Turn  out  carefully,  and  serve  with  the 
following  sauce  in  a  tureen. 

560.   PARISIAN  SAUCE. 

Beat  the  yolks  of  three  firesh  eggs ;  add  two  ounces  of  sifted 
loaf  sugar  and  half  a  pint  of  Marsala ;  stir  over  a  slow  fire  till 
it  thickens;  add  half  a  gill  of  cream,  stirred  in  by  degrees. 
Serve  immediately. 

561.   MIXED  FRUIT  PUDDING. 

Peel,  core,  and  cut  up  six  or  eight  good  cooking  apples ;  put 
them  into  a  skillet,  with  the  grated  rind  and  strained  juice  of  a 
lemon,  the  sixth  part  of  a  nutmeg,  grated,  a  grain  of  powdered 
cloves,  eight  ounces  of  loaf  sugar,  and  one  ounce  of  firesh  butter ; 
stir  over  the  fire  till  it  becomes  a  rich  marmalade ;  then  add  two 
oimces  of  sultana  raisins,  two  oimces  of  currants,  both  well 
washed  and  dried,  three  ounces  of  muscadel  raisins,  stoned,  and 
two  ounces  of  orange  marmalade.  Make  a  paste  as  follows  : — 
Beat  six  ounces  of  fresh  butter  to  cream,  and  stir  it  into  six 
ounces  of  weU-dried  flour ;  add  four  oimces  of  sifted  loaf  sugar ; 
moisten  with  five  well-beaten  eggs.  Butter  a  tin  mould,  line  it 
"Nvith  this  paste,  put  in  the  finiit  mixture,  cover  closely  over  with 
a  lid  of  the  paste,  and  bake  in  a  moderate  oven  for  an  hour  and 
a  half.     Turn  out  careftdly,  and  serve,  either  hot  or  cold. 

562.   LEMON  DUMPLINGS. 

Haifa  pound  of  beef-suet,  finely  chopped,  half  a  pound  of  flour, 
half  a  poimd  of  moist  sugar,  the  grated  peel  of  one  and  8tram.Q.d 
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juice  of  two  lemons,  one  beaten  egg,  and  lialf  a  gill  of  milk  or 
water ;  mix  these  ingredients,  and  beat  with  a  wooden  spoon  for 
ten  minutes.  Wring  a  cloth  out  of  hot  water,  dredge  it  with 
flour,  divide  the  paste  into  four  or  five  equal  parts,  make  each  up 
in  the  form  of  a  ball,  tie  them  in  the  cloth  separatelj,  put  them 
into  boiling  water,  and  boil  £ust  for  an  hour.  Serve  hot^  with 
loaf  sugar  sifted  over  them. 

563.   EICH   LEMON  DUMPLHTGS. 

Bix  oimces  of  siiled  crumbs  of  bread,  half  a  poimd  of  beef- 
marrow,  chopped,  six  ounces  of  loaf  sugar,  the  grated  rind  and 
strained  juice  of  two  lemons,  two  beaten  eggs,  and  half  a  gill  of 
milk ;  mix  these  ingredients,  and  let  it  stand  for  half  an  hour ; 
then  beat  the  mixture  for  ten  minutes,  divide  it  into  five  or  six 
«qual  parts,  tie  each  in  a  cloth;  plunge  them  in  &st-boiling 
water,  and  boil  ^t  for  an  hour.  Serve  with  blanched  sweet 
almonds,  finely  chopped  (an  ounce),  strewed  over,  or  with  sifted 
sugar. 

Note. — ^Either  of  these  mixtures  may  be  made  into  a  podding ;  in  that 
case  boil  in  a  basin  for  three  hours. 

564.    HASTY   PUFFS. 

Put  three-quarters  of  a  pint  of  new  milk  into  a  saucepan,  with 
the  thin  rind  of  half  a  lemon  and  an  inch  of  cinnamon,  and  boil 
up ;  then  stir  in  quickly  three  ounces  of  flour :  when  well 
mixed,  add  three  ounces  of  butter  and  three  tablespoonfuls  of 
sugar ;  when  nearly  cold,  add  three  well-beaten  eggs.  Take  out 
the  peel  and  cinnamon,  beat  for  five  minutes.  Butter  six  small 
cups ;  put  a  sixth  part  of  the  mixture  into  each,  and  bake  in  a 
quick  oven  for  ten  or  twelve  minutes.  Turn  out,  and  serve, 
with  any  kind  of  preserve  placed  round  the  dish. 

565.   PUDDINGS  IN  HASTE. 

An  equal  quantity  of  fine  crumbs  of  bread,  beef-suet,  chopped, 
and  currants,  well  washed ;  half  the  quantity  of  sugar,  eggs,  and 
milk ;  mix  well.  Dip  some  small  cloths  in  hot  water ;  wring 
them  dry ;  dredge  well  with  flour,  put  a  teacupful  of  the  mixture 
into  each,  tie  them  up  tightly,  throw  them  into  boiling  water, 
and  boil  fast  for  twenty  minutes.  Turn  out  carefully,  sift  loaf 
sugar  over,  and  serve  at  once. 
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566.   POTATO   PUFFS. 

Dissolve  two  ounces  of  fresh  butter  and  two  ounces  of  loaf 
sugar  in  a  wineglassful  of  new  milk  ;  rub  three  ounces  of  mealy 
potato  (boiled)  to  a  fine  powder ;  mix  these  together ;  add  the 
grated  rind  of  a  small  lemon  and  the  yolks  of  three  fresh  eggs ; 
beat  for  tpn  minutes ;  then  add  the  whites,  beaten  to  a  froth. 
Butter  five  small  tin  moulds ;  put  a  fifth  part  of  the  mixture  into 
each,  and  bake  in  a  quick  oven  about  eighteen  minutes.  Serve 
immediately,  with  sugar  sifted  over  them. 

567.    CLIFTOIf  PUFFETS. 

A  quarter  of  a  pound  of  apples,  chopped,  a  quarter  of  a  poimd 
of  raisins,  stoned  and  chopped,  a  quarter  of  a  pound  of  currants, 
well  washed,  a  quarter  of  a  pound  of  moist  sugar,  three  ounces  of 
candied  orange  peel,  chopped,  two  oimces  of  sweet  almonds, 
blanched  and  chopped,  the  sixth  part  of  a  nutmeg,  grated,  a 
drachm  of  powdered  cinnamon,  a  grain  of  powdered  cloves,  and  a 
glass  of  sherry ;  mix  these  ingredients  well  together,  cover  the 
basin  with  a  plate,  and  let  it  stand  for  two  or  three  hours.  Make 
a  paste  as  follows : — ^An  ounce  of  sweet  almonds,  blanched  and 
poimded  to  paste,  an  ounce  of  rice  flour,  six  ounces  of  baked 
flour,  an  ounce  of  loaf  sugar;  mix  these  together,  and  moisten 
with  half  a  gill  of  water  and  the  strained  juice  of  a  large  lemon. 
Knead  and  lay  it  flat  on  the  slab  ;  put  in  the  centre  half  a  pound 
of  fresh  butter,  turn  over  the  sides,  roll  out  three  times,  and  let 
it  stand  in  a  cool  place  for  two  or  three  hours.  Eoll  out  the 
sixth  of  an  inch  thick;  cut  it  into  twelve  equal-sized  square 
pieces,  brush  them  over  lightly  with  cold  water ;  put  a  twelfth 
part  of  the  finiit  into  each ;  turn  over  one  comer,  press  round 
the  edge  to  make  it  adhere ;  place  them  on  a  tin  dish,  and  bake 
in  a  moderately  heated  oven  for  an  hour  and  a  quarter.  Beat 
the  whites  of  two  eggs  to  a  stifl*  froth  ;  add  thirty  drops  of  essence 
of  vanilla  or  orange  flower,  and  three  ounces  of  finely  poimded 
loaf  sugar  ;  beat  for  ten  minutes  with  a  whisk ;  pour  it  over  the 
puff's,  put  them  again  into  the  oven  for  ten  or  twelve  minutes ; 
then  serve. 

568.   GEKMAN  PUFFS. 

Two  oimces  of  fresh  butter,  dissolved  in  two  tablespoonfuls  of 
new  milk,  two  fresh  eggs,  beaten,  two  ounces  of  sifted  sugar ^qsl^ 
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two  onnceB  of  dried  flour ;  mix  the  eggs  with  the  flour,  then  add 
the  rest,  and  beat  for  a  quarter  of  an  hour.  Butter  four  or  five 
small  moulds ;  rather  more  than  haif  fill  them,  and  bake  in  a 
quick  oven  for  eighteen  or  twenty  minutes.  Serve,  with  clarified 
sugar  flavoured  to  taste,  or  with  the  following  sauce  in  the 
dish. 

569.   MAEASCHINO   SYRUP. 

Put  three  ounces  of  loaf  sugar  into  a  saucepan  with  four  bitter 
almonds,  blanched  and  chopped,  the  thin  rind  of  a  quarter  of  a 
lemon,  the  strained  juice  of  a  sweet  orange,  and  a  wineglassfiil  of 
water ;  boil  and  skim  till  quite  bright  and  thick ;  then  strain ; 
add  a  wineglassful  of  Maraschino,  and  serve. 

570.    CUP  PUDDINGS. 

Beat  three  ounces  of  firesh  butter  to  cream ;  mix  with  it  three 
ounces  of  baked  flour,  three  ounces  of  sifted  loaf  sugar,  three 
oimces  of  currants,  or  chopped  raisins,  and  three  tablespoonitds 
of  cream ;  beat  ten  minutes.  Butter  six  or  seven  small  moulds, 
three  parts  fill  them,  and  bake  in  a  quick  oven  for  twenty  minutes. 
Turn  out,  and  serve,  with  the  preceding  sauce  poured  over. 

571.   ITALIAN   (JAM)   ROLL. 

Put  half  a  pint  of  new  milk  and  four  ounces  of  firesh  butter 
into  a  saucepan;  place  it  over  a  slow  fire,  and,  when  nearly 
boiling,  stir  in  six  oimces  of  sifted  flour,  four  ounces  of  loaf 
sugar,  in  fine  powder,  and  the  grated  rind  of  a  lemon ;  when 
well  mixed,  add  four  beaten  firesh  eggs ;  stir  till  it  becomes  a 
paste ;  then  turn  it  on  to  a  paste-board,  and  let  it  get  cold.  Dredge 
it  with  baked  flour,  and  roll  it  out  a  quarter  of  an  inch  thick. 
Spread  it  with  any  kind  of  jam  or  marmalade,  roll  it  over  to  the 
form  of  a  bolster,  and  bake  on  a  tin  in  a  moderate  oven  for 
twenty  or  twenty-five  minutes.  Sift  loaf  sugar  thickly  over,  and, 
when  cold,  serve  either  whole  or  cut  into  neat  slices  three-quar- 
ters of  an  inch  thick,  the  cut  side  turned  upwards. 

572.   ITALIAN  (aLMOND)   SANDWICHES. 

Put  into  a  basin  four  ounces  of  baked  flour,  two  ounces  of 
fresh  butter,  an  oimce  and  a  half  of  sifted  sugar,  and  half  a  tea- 
i^)ooniul  of  powdered  cinnamon ;   rub  the  butter  into  the  flour 
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till  quite  mixed ;  moisten  with  the  yolk  of  an  egg,  beaten  with 
'three-quarters  of  a  gill  of  cold  water ;  knead  to  a  firm  paste, 
roll  out  the  sixth  of  an  inch  thick,  cut  it  into  strips  an  inch 
broad  and  four  inches  long  ;  let  it  stand  in  a  cool  aiiy  place  for 
four  or  five  hours  to  dry.  Blanch  and  pound  two  ounces  of 
sweet  and  twelve  bitter  almonds ;  when  in  a  soil  paste,  add  two 
ounces  of  sifted  loaf  sugar  and  the  whites  of  three  eggs  beaten 
to  froth;  beat  till  in  a  soft  smooth  paste.  Spread  half  the  number 
of  biscuits  with  this  paste,  and  the  others  place  upon  them,  and 
bake  in  a  moderate  oven  about  eighteen  minutes.  They  should 
be  of  a  pale  brown  colour,  and  crisp. 

573.  MINCE-MEAT. 

Two  pounds  of  currants,  well  washed,  careftdly  picked,  and 
rubbed  dry,  half  of  them  slightly  chopped,  two  pounds  of  raisins, 
stoned  and  finely  chopped,  three-quarters  of  a  poimd  of  mixed 
candied  peel,  chopped,  one  pound  of  good  apples,  careftdly  cored, 
peeled,  and  chopped,  one  pound  of  ft-esh  beef-suet,  chopped, 
three-quarters  of  a  poimd  of  the  under  side  of  the  sirloin  of 
beef  (roasted,  but  not  overdone)  or  fillet  of  veal,  chopped,  the 
grated  rinds  and  strained  juice  of  two  lemons  and  one  Seville 
orange,  a  pound  and  a  half  of  moist  sugar,  half  a  nutmeg,  grated, 
half  a  teaspoonftil  of  powdered  cinnamon,  half  a  saltspoonftil  of 
powdered  ginger,  two  grains  of  powdered  cloves,  and  a  pint  of 
brandy ;  mix  these  ingredients  well  toget}ier ;  put  the  mince  in 
stone  jars,  tie  them  over  with  bladder,  and  keep  in  a  cool  dry 
place  till  wanted.  It  will  keep  a  year,  or  longer,  and  should 
always  be  made  six  weeks  before  it  is  required.  New  ftuit  must 
be  used. 

574.  MINCE-PIES. 

Make  a  puff  paste  as  directed  in  the  following  receipt : — ^RoU 
it  out  the  fift^  of  an  inch  thick ;  rub  the  patty-pans  slightly  with 
butter,  line  them  with  the  paste,  put  two  tablespoonftils  of  mince- 
aneat  into  each,  moisten  the  edge  with  water,  cover  over  with 
paste,  trim  round  the  edge  with  a  sharp  knife,  make  a  small  hole 
in  the  centre,  and  bake  in  a  moderately  heated  oven  for  twenty- 
five  or  thirty  minutes.     Serve  hot. 

NoTB. — The  quantity  of  paste  given  will  make  six  mince-pies  in  tin 
areolar  patty-pans  measuring  three  and  a  half  inches  across. 


196         PUDDnros^  pastbt^  jellies,  cream,  etc. 

548.   BAKED  TAPIOCA  PUDDING. 

Boil  three  tablespoonfuls  of  tapioca  and  the  thin  rind  of  a 
lemon,  in  a  pint  and  a  half  of  new  milk  for  an  hour  and  three- 
quarters  ;  stir  in  a  quarter  of  a  pound  of  sugar ;  let  it  get  cold ; 
take  out  the  peel ;  add  three  well-beaten  eggs ;  beat  for  ten 
minutes  ;  butter  a  pie-dish,  put  in  the  pudding,  and  bake  in  a 
quick  oven  for  half  an  hour.  The  edge  may  be  lined  with  paste 
if  preferred. 

549.   TAPIOCA,   POETUGUESB. 

Boil  three  tablespoonfuls  of  the  best  tapioca  m  a  pint  and  a  half 
of  new  milk  till  quite  tender  (about  two  hours);  stir  frequently; 
add  six  oimces  of  loaf  sugar  and  an  ounce  of  fresh  butter ;  when 
well  mixed,  stand  the  saucepan  off  the  fire  for  ten  minutes,  then 
stir  in,  by  degrees,  six  well-beaten  fresh  eggs ;  stir  over  the  fire 
till  at  boiling  heat,  then  let  it  get  cool ;  add  twenty  drops  of 
the  essence  of  vanilla,  or  any  other  flavouring.  Turn  it  into  a 
glass  dish,  and  let  it  stand  in  a  cold  place  for  two  hours.  Just 
before  serving,  sift  evenly  over  the  top  a  dessertspoonfrd  of 
powdered  cinnamon. 

550.   MACAROXI,   PORTUGUESE. 

Break  three  ounces  of  the  best  macaroni  into  inch  lengths,  and 
soak  it  in  a  quart  of  warm  water  for  one  hour ;  drain  on  a 
sieve ;  put  it  into  an  enamelled  saucepan,  with  a  pint  and  a  half 
of  new  milk  and  an  inch  of  vanilla,  and  simmer  gently  for  two 
hours.  Take  out  the  vanilla,  add  a  quarter  of  a  pound  of  loaf 
sugar  in  powder,  and  half  a  gill  more  milk  ;  continue  to  simmer 
twenty  minutes;  stand  it  off  the  fire  for  ten  minutes,  then  stir  in, 
by  degrees,  five  well-beaten  eggs ;  stir  over  the  fire  till  at  boiling 
heat,  then  add  a  wineglassful  of  brandy  and  half  a  gill  of  thick 
cream.  When  nearly  cold,  put  it  into  a  glass  dish,  and  let  it 
stand  in  a  cold  place  for  two  hours.  Just  before  serving,  pound 
to  a  fine  dust  an  oimce  of  macaroons,  and  sift  over  the  surfece. 

551.  VERMICELLI,  PORTUGUESE. 

FoUow  the  preceding  receipt,  allowing  three-quarters  of  an 
hour  less  time  and  half  a  pint  less  milk. 
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552.   BAKED  MACARONI   PUDDING. 

Break  two  ounces  of  macaroni  into  inch  lengths,  and  soak  it  in 
cold  milk  for  two  hours  (a  pint  and  a  half) ;  simmer  gently  for 
an  hour  and  a  half;  then  stir  in  an  ounce  of  fresh  butter,  three 
ounces  of  sugar,  and  three  beaten  eggs.  Butter  a  pie-dish ;  put 
in  the  pudding ;  grate  over  the  top  the  eighth  part  of  a  nutmeg, 
and  bake  in  a  moderate  oven  three-quarters  of  an  hour. 

553.   BAKED   VERMICELLI   PUDDING. 

'    Follow  the  preceding  receipt ;  using  a  gill  less  milk,  and  boil- 
ing half  an  hour  less. 

554.    BAKED   RICE   PUDDINGS. 

Wash  three  tablespoonfiils  of  rice,  and  boil  it  in  a  pint  and  a 
quarter  of  new  milk  for  half  an  hour ;  stir  in  three  tablespoonfuls 
of  sugar,  then  let  it  get  cold ;  add  two  well-beaten  eggs ;  butter 
a  pie-dish ;  put  in  the  pudding ;  grate  the  sixth  part  of  a  nutmeg 
over  the  top ;  put  it  into  a  quick  oven  and  bake  three-quarters 
of  an  hour.  To  vary  the  pudding,  the  eggs  may  be  omitted,  and 
two  oimces  of  beef-suet,  chopped,  substituted;  a  quarter  of  a 
poimd  of  currants,  or  six  ounces  of  chopped  apples,  with  two 
tablespoonfuls  more  sugar,  may  also  be  added  for  change,  with  the 
suet  The  pudding  then  must  be  baked  in  a  slow  oven  an  hour 
and  a  half. 

655.   GROUND   RICE  PUDDING. 

Boil  a  laurel  or  peach  leaf  in  a  pint  of  new  milk ;  moisten 
three  tablespoonfuls  of  ground  rice  with  half  a  pint  of  cold  milk ; 
pour  the  boiling  milk  over  the  rice  by  degrees ;  then  stir  it  over 
the  fire  for  a  quarter  of  an  hour  Take  out  the  leaf;  add  a 
quarter  of  a  pound  of  sugar ;  let  it  get  nearly  cold,  then  add 
three  beaten  fresh  eggs.  Butter  a  pie-dish;  put  in  the  pudding; 
grate  the  eighth  part  of  a  nutmeg  over  the  top,  and  bake  in  a 
quick  oven  for  twenty-five  or  thirty  minutes. 

Note. — The  edge  of  the  dish  may  be  lined  with  paste  if  preferred. 

65Q.   SWEET  RICE,  PORTUGUESE. 

Wash  three  ounces  of  rice,  and  boil  it  in  a  pint  and  a  quarter 
of  new  milk,  with  a  quarter  of  a  pound  of  loaf  su^t  ^X!^^  ^ 
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laurd  leaf,  iM  quite  soft  (an  hour  and  a  half).  Take  out  the 
leafy  and  let  the  rice  stand  off  the  fire  for  five  minutes ;  then  stir 
in,  by  degrees,  four  firesh  eggs,  well  beaten,  and  half  a  gill  of  thick 
cream.  Stir  over  the  fire  till  at  boiling  heat ;  then  let  it  stand, 
and  stir  it  occasionally  till  nearly  cold.  Put  it  into  a  glass  dish 
(or  a  pie-dish),  and  stand  it  in  a  cold  place  for  two  hours.  JuBt 
before  serving,  sifi;  over  the  surface  a  teaapoonful  of  powdered 
cinnamon  or  burnt  almond  dust. 

557.  BURNT  ALMOIO)  DUST  FOE  PUDDINGS. 

Blanch  two  ounces  of  sweet  almonds,  and  bake  them  in  a 
moderate  oven  till  browned  through,  then  poimd  them  to  dust. 

558.   DIPLOMATIC  PUDDING. 

Put  half  a  pint  of  cream,  four  ounces  of  loaf  sugar,  and  the 
grated  rind  of  a  lemon  into  an  enamelled  saucepan,  and  place  it 
over  a  gentle  fire;  when  nearly  boiling,  stir  in  six  ounces  of 
crumbs  of  bread,  one  ounce  of  flour,  three  oimces  of  beef-suet, 
and  one  ounce  of  beef-marrow,  chopped ;  stir  over  the  fire  for 
ten  minutes ;  then  turn  it  into  a  basin  to  get  cold.  Stone  and 
mince  two  oimces  of  muscadel  raisins,  chop  two  ounces  of  can- 
died orange-peel,  wash  and  rub  dry  two  oimces  of  currants  and 
one  ounce  of  sultana  raisins,  beat  four  firesh  eggs ;  mix  these 
ingredients  together ;  add  the  sixth  part  of  a  nutmeg,  grated,  a 
wineglassfiil  of  rum,  and  a  wineglassful  of  orange  wine ;  beat  the 
mixture  for  a  quarter  of  an  hour,  or  longer.  Butter  a  mould, 
stick  it  fencifully  with  muscadel  raisins,  put  in  the  pudding,  tie 
it  closely  over,  and  boil  rapidly  for  three  hours,  or  bake  in  a 
moderate  oven  for  two  hours.  Serve  with  the  following  sauce  in 
the  dish :  — Dissolve  three  ounces  of  loaf  sugar  in  the  strained 
juice  of  two  sweet  oranges ;  boil  till  it  becomes  a  thick  syrup ; 
then  add  three  tablespoonftds  of  rum. 

559.    PARISIAN  PUDDING. 

Mix  two  ounces  of  groimd  rice  with  a  pint  of  good  cream,  and 
stir  it  over  a  slow  fire  till  it  thickens ;  beat  the  whites  of  four  and 
the  yolks  of  six  firesh  eggs,  and  add  to  the  cream  while  it  is  trarm, 
but  not  hot.  Let  the  mixture  get  cold,  then  add  the  following 
ingredients :— Two  oimces  of  beef-suet,   one  oimce  of  beef- 
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maxrow,  four  sweet  apples  (peeled  and  cored)^  two  ounces  of 
candied  orange-peel,  one  ounce  of  citron,  one-  ounce  of  angelica, 
all  finely  chopped,  an  ounce  of  sweet  almonds,  blanched  and 
pounded,  a  teaspooniul  of  vanilla  sugar,  in  powder,  the  eighth 
part  of  a  nutmeg,  grated,  two  ounces  of  apricot  jam^  two  ounces 
of  sultana  raisins,  two  oimces  of  rusks,  pounded,  a  wine^assful 
of  Maraschino,  and  three  ounces  of  sifted  loaf  sugar ;  beat  the 
mixture  for  a  quarter  of  an  hour,  put  it  into  a  plain  mould 
(rubbed  over  with  fi-esh  butter),  cover  it  with  writing  paper 
spread  with  butter,  tie  a  cloth  over  that,  plunge  it  into  fest-boil- 
ing  water,  and  boil  for  two  hours  and  a  hal^  or  bake  in  a  mode- 
rate oven  for  two  hours.  Turn  out  carefully,  and  serve  with  the 
following  sauce  in  a  tureen. 

560.   PARISIAN  SAUCE. 

Beat  the  yolks  of  three  firesh  eggs ;  add  two  ounces  of  sifled 
loaf  sugar  and  half  a  pint  of  Marsala ;  stir  over  a  slow  fire  till 
it  thickens;  add  half  a  gill  of  cream,  stirred  in  by  degrees. 
Serve  immediately. 

561.   MIXED  FKUIT  PUDDING. 

Peel,  core,  and  cut  up  six  or  eight  good  cooking  apples ;  put 
them  into  a  skillet,  with  the  grated  rind  and  strained  juice  of  a 
lemon,  the  sixth  part  of  a  nutmeg,  grated,  a  grain  of  powdered 
cloves,  eight  ounces  of  loaf  sugar,  and  one  ounce  of  firesh  butter ; 
stir  over  the  fire  tiU  it  becomes  a  rich  marmalade ;  then  add  two 
oimces  of  sultana  raisins,  two  oimces  of  currants,  both  well 
washed  and  dried,  three  ounces  of  muscadel  raisins,  stoned,  and 
two  ounces  of  orange  marmalade.  Make  a  paste  as  follows : — 
Beat  six  ounces  of  fresh  butter  to  cream,  and  stir  it  into  six 
ounces  of  weU-dried  flour ;  add  four  ounces  of  sifled  loaf  sugar ; 
moisten  with  five  well-beaten  eggs.  Butter  a  tin  mould,  line  it 
"Nvith  this  paste,  put  in  the  fruit  mixture,  cover  closely  over  with 
a  lid  of  the  paste,  and  bake  in  a  moderate  oven  for  an  hour  and 
a  half.     Turn  out  carefully,  and  serve,  either  hot  or  cold. 

562.    LEMON  DUMPLINGS. 

Haifa  pound  of  beef-suet,  finely  chopped,  half  a  pound  of  flour, 
half  a  poimd  of  moist  sugar,  the  grated  peel  of  one  and  strained 
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jnioe  of  two  kmoos,  one  beaten  egg,  and  half  a  gill  of  milk  or 
water;  mix  flieae  ingredients,  and  beat  with  a  wooden  spoon  for 
ten  minntes.  Wiing  a  clodi  oat  of  hot  water,  dredge  it  with 
£onr,  diTide  the  paste  into  faar  or  five  equal  parts,  make  each  op 
in  the  form  of  a  ball,  tie  them  in  the  cloth  sepazatelj,  pat  them 
into  boiling  water,  and  boil  &st  for  an  hoor.  Senre  hoi,  with 
loaf  sugar  sifted  over  them. 

563.   BICH   LEMON  DrMPLI2rG& 

Six  ormces  of  siiled  crombs  of  bread,  half  a  poand  of  beef- 
marrow,  chopped,  six  oances  of  loaf  sngar,  the  grated  rind  and 
strained  jaice  of  two  lemons,  two  beaten  eggs,  and  half  a  gill  of 
milk ;  mix  these  ingredients,  and  let  it  stand  for  half  an  hoar ; 
then  beat  the  mixtare  for  ten  minntes,  divide  it  into  five  or  six 
eqaal  parts,  tie  each  in  a  doth;  plonge  them  in  &st-boiling 
water,  and  boil  hst  fotr  an  hoar.  Serve  with  blandied  sweet 
almonds,  finely  chopped  (an  oance),  strewed  over,  or  with  sifted 
sagar. 

KoTS. — ^Eitlier  of  these  mixtures  may  be  made  into  a  podding;  in  that 
case  boil  in  a  basin  £>r  three  hours. 

564.   HASTY   PUFFS. 

Put  three-qaarters  of  a  pint  of  new  milk  into  a  saucepan,  with 
the  thin  rind  of  half  a  lemon  and  an  inch  of  cinnamon,  and  boil 
up ;  then  stir  in  quickly  three  oimces  of  flour :  when  well 
mixed,  add  three  ounces  of  butter  and  three  tablespoonfiils  of 
sugar ;  when  nearly  cold,  add  three  well-beaten  eggs.  Take  out 
the  peel  and  cinnamon,  beat  for  five  minutes.  Butter  six  small 
cups ;  put  a  sixth  part  of  the  mixture  into  each,  and  bake  in  a 
quick  oven  for  ten  or  twelve  minutes.  Turn  out,  and  serve, 
with  any  kind  of  preserve  placed  round  the  dish. 

565.   PUDDINGS  IN  HASTE. 

An  equal  quantity  of  fine  crumbs  of  bread,  beef-suet,  chopped, 
and  currants,  well  washed ;  half  the  quantity  of  sugar,  ^gs,  and 
milk ;  mix  well.  Dip  some  small  cloths  in  hot  water ;  wring 
them  dry  ;  dredge  well  with  flour,  put  a  teacupful  of  the  mixture 
into  each,  tie  them  up  tightly,  throw  them  into  boiling  water, 
and  boil  fast  for  twenty  minutes.  Turn  out  carefiilly,  sift  loaf 
sugar  over,  and  serve  at  once. 
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566.   POTATO   PUFFS. 

Dissolve  two  ounces  of  fresh  butter  and  two  ounces  of  loaf 
sugar  in  a  wineglassful  of  new  milk  ;  rub  three  ounces  of  mealy 
potato  (boiled)  to  a  fine  powder ;  mix  these  together ;  add  the 
grated  rind  of  a  small  lemon  and  the  yolks  of  three  fresh  eggs ; 
beat  for  tpn  minutes ;  then  add  the  whites,  beaten  to  a  froth. 
Butter  five  small  tin  moulds ;  put  a  fifth  part  of  the  mixture  into 
each,  and  bake  in  a  quick  oven  about  eighteen  minutes.  Serve 
immediately,  with  sugar  sifted  over  them. 

567.    CLIFTON  PUFFETS. 

A  quarter  of  a  poimd  of  apples,  chopped,  a  quarter  of  a  pound 
of  raisins,  stoned  and  chopped,  a  quarter  of  a  pound  of  currants, 
well  washed,  a  quarter  of  a  pound  of  moist  sugar,  three  ounces  of 
candied  orange  peel,  chopped,  two  oimces  of  sweet  almonds, 
blanched  and  chopped,  the  sixth  part  of  a  nutmeg,  grated,  a 
drachm  of  powdered  cinnamon,  a  grain  of  powdered  cloves,  and  a 
glass  of  sherry ;  mix  these  ingredients  well  together,  cover  the 
basin  with  a  plate,  and  let  it  stand  for  two  or  three  hours.  Make 
a  paste  as  follows : — ^An  ounce  of  sweet  almonds,  blanched  and 
pounded  to  paste,  an  ounce  of  rice  flour,  six  ounces  of  baked 
flour,  an  oimce  of  loaf  sugar ;  mix  these  together,  and  moisten 
with  half  a  gill  of  water  and  the  strained  juice  of  a  large  lemon. 
Knead  and  lay  it  flat  on  the  slab  ;  put  in  the  centre  half  a  pound 
of  fresh  butter,  turn  over  the  sides,  roll  out  three  times,  and  let 
it  stand  in  a  cool  place  for  two  or  three  hours.  Roll  out  the 
sixth  of  an  inch  thick;  cut  it  into  twelve  equal-sized  square 
pieces,  brush  them  over  lightly  with  cold  water ;  put  a  twelfth 
part  of  the  finiit  into  each ;  turn  over  one  comer,  press  roimd 
the  edge  to  make  it  adhere ;  place  them  on  a  tin  dish,  and  bake 
in  a  moderately  heated  oven  for  an  hour  and  a  quarter.  Beat 
the  whites  of  two  eggs  to  a  stiff"  froth ;  add  thirty  drops  of  essence 
of  vanilla  or  orange  flower,  and  three  oimces  of  finely  poimded 
loaf  sugar  ;  beat  for  ten  minutes  with  a  whisk ;  pour  it  over  the 
puff's,  put  them  again  into  the  oven  for  ten  or  twelve  minutes ; 
then  serve. 

568.   GEKMAN  PUFFS. 

Two  ounces  of  fresh  butter,  dissolved  in  two  tablespoonfiils  of 
new  milk,  two  fresh  eggs,  beaten,  two  ounces  of  sifted  sugar,  and 
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two  ounces  of  dried  flour ;  mix  the  eggs  with  the  flour,  then  add 
the  rest,  and  beat  for  a  quarter  of  an  hour.  Butter  four  or  five 
small  moulds ;  rather  more  thau  haif  fill  them,  and  bake  in  a 
quick  oven  for  eighteen  or  twenty  minutes.  Serve,  with  clarified 
sugar  flavoured  to  taste,  or  with  the  following  sauce  in  the 
dish. 

569.   MARASCHINO  SYRUP. 

Put  three  oimces  of  loaf  sugar  into  a  saucepaa  with  four  bitter 
almonds,  blanched  and  chopped,  the  thin  rind  of  a  quarter  of  a 
lemon,  the  strained  juice  of  a  sweet  orange,  and  a  wineglassful  of 
water ;  boil  and  skim  till  quite  bright  and  thick ;  then  strain ; 
add  a  wineglassful  of  Maraschino,  and  serve. 

570.    CUP  PUDDINGS. 

Beat  three  ounces  of  firesh  butter  to  cream  ;  mix  with  it  three 
oimces  of  baked  flour,  three  ounces  of  sifi^d  loaf  sugar,  three 
oimces  of  currants,  or  chopped  raisins,  and  three  tablespoonfiils 
of  cream ;  beat  ten  minutes.  Butter  six  or  seven  small  moulds, 
three  parts  fill  them,  and  bake  in  a  quick  oven  for  twenty  minutes. 
Turn  out,  and  serve,  with  the  preceding  sauce  poured  over. 

571.   ITALIAN   (JAM)   ROLL. 

Put  half  a  pint  of  new  milk  and  four  ounces  of  firesh  butter 
into  a  saucepan;  place  it  over  a  slow  fire,  and,  when  nearly 
boiling,  stir  in  six  ounces  of  sifted  flour,  four  ounces  of  loaf 
sugar,  in  fine  powder,  and  the  grated  rind  of  a  lemon ;  when 
weU  mixed,  add  four  beaten  firesh  eggs ;  stir  tiU  it  becomes  a 
paste ;  then  turn  it  on  to  a  paste-board,  and  let  it  get  cold.  Dredge 
it  with  baked  flour,  and  roll  it  out  a  quarter  of  an  inch  thick. 
Spread  it  with  any  kind  of  jam  or  marmalade,  roll  it  over  to  the 
form  of  a  bolster,  and  bake  on  a  tin  in  a  moderate  oven  for 
twenty  or  twenty-five  minutes.  Sift  loaf  sugar  thickly  over,  and, 
when  cold,  serve  either  whole  or  cut  into  neat  slices  three-quar- 
ters of  an  inch  thick,  the  cut  side  turned  upwards. 

572.    ITALIAN  (aLMOND)   SANDWICHES. 

Put  into  a  basin  four  ounces  of  baked  flour,  two  ounces  of 
fresh  butter,  an  ounce  and  a  half  of  sifted  sugar,  and  half  a  tea- 
i^)oonful  of  powdered  cinnamon ;   rub  the  butter  into  the  flour 
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till  quite  mixed ;  moisten  with  the  yolk  of  an  eggy  beaten  with 
'three-quarters  of  a  gill  of  cold  water ;  knead  to  a  firm  paste, 
roll  out  the  sixth  of  an  inch  thick,  cut  it  into  strips  an  inch 
broad  and  four  inches  long  ;  let  it  stand  in  a  cool  airy  place  for 
four  or  five  hours  to  dry.  Blanch  and  pound  two  ounces  of 
sweet  and  twelve  bitter  almonds ;  when  in  a  soft  paste,  add  two 
ounces  of  sifted  loaf  sugar  and  the  whites  of  three  eggs  beaten 
to  froth ;  beat  till  in  a  soft  smooth  paste.  Spread  half  the  number 
of  biscuits  with  this  paste,  and  the  others  place  upon  them,  and 
bake  in  a  moderate  oven  about  eighteen  minutes.  They  should 
be  of  a  pale  brown  colour,  and  crisp. 

573.  MINCE-MEAT. 

Two  pounds  of  currants,  well  washed,  careftdly  picked,  and 
rubbed  dry,  half  of  them  slightly  chopped,  two  pounds  of  raisins, 
stoned  and  finely  chopped,  three-quarters  of  a  pound  of  mixed 
candied  peel,  chopped,  one  pound  of  good  apples,  carefully  cored, 
peeled,  and  chopped,  one  pound  of  fresh  beef-suet,  chopped, 
three-quarters  of  a  pound  of  the  imder  side  of  the  sirloin  of 
beef  (roasted,  but  not  overdone)  or  fillet  of  veal,  chopped,  the 
grated  rinds  and  strained  juice  of  two  lemons  and  one  Seville 
orange,  a  pound  and  a  half  of  moist  sugar,  half  a  nutmeg,  grated, 
half  a  teaspoonfrd  of  powdered  cinnamon,  half  a  saltspoonfrd  of 
powdered  ginger,  two  grains  of  powdered  cloves,  and  a  pint  of 
brandy ;  mix  these  ingredients  weU  togetfier ;  put  the  mince  in 
stone  jars,  tie  them  over  with  bladder,  and  keep  in  a  cool  dry 
place  till  wanted.  It  will  keep  a  year,  or  longer,  and  should 
always  be  made  six  weeks  before  it  is  required.  New  fruit  must 
be  used. 

574.  MINCE-PIES. 

Make  a  puff  paste  as  directed  in  the  following  receipt : — ^RoU 
it  out  the  fiftli  of  an  inch  thick  ;  rub  the  patty-pans  slightly  with 
butter,  line  them  with  the  paste,  put  two  tablespoonftds  of  mince- 
aneat  into  each,  moisten  the  edge  with  water,  cover  over  with 
paste,  trim  round  the  edge  with  a  sharp  knife,  make  a  small  hole 
in  the  centre,  and  bake  in  a  moderately  heated  oven  for  twenty- 
five  or  thirty  minutes.     Serve  hot. 

Note. — The  quantity  of  paste  given  will  make  six  mince-pies  in  tin 
cucular  patty-pans  measuring  three  and  a  half  inches  across. 
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easence  of  Tanilla.  Have  a  sharp  knife,  and  cot  the  cake  into 
five  flliceg.  Put  the  top  slice  aside,  and  spread  the  other  four 
with  the  jam ;  put  two  ounces  of  the  sugar  into  the  wine ;  mix 
the  spirits  with  it ;  lay  the  ratafias  in  a  glass  dish,  and  on  them 
the  bottom  slice  of  the  cake ;  pour  over  a  sixth  part  of  the  wine 
mixture ;  do  this  till  the  cake  is  built  up,  and  over  the  top  pour 
the  remainder ;  baste  it  frequently  till  the  wine,  &c.  is  absorbed. 
Make  a  custard  as  follows : — Boil  three  ounces  of  sugar  in  the 
milk ;  beat  the  ^gs ;  add  the  milk  while  hot,  but  not  boiling ; 
stir  over  a  slow  fire  till  it  thickens  (about  five  minutes)  ;  stir  in 
the  cream ;  then  let  it  get  quite  cold ;  add  twenty  drops  of  the 
essence  of  vanilla ;  cut  the  almonds  into  pointed  pieces ;  stick 
the  top  of  the  cake  tastefully  with  them ;  pour  half  of  the  custard 
over  three  hours  before  serving,  and  the  remainder  at  the  last 
moment. 

616.  GOOSEBERRY  TRIPLE. 

Cut  up  six  oimces  of  sponge-cake  into  slices  half  an  inch  thick ; 
lay  it  on  the  bottom  of  a  glass  dish  that  will  hold  three  pints^ 
Mix  together  a  wineglassful  and  a  half  of  brandy,  half  a  wine- 
glassful  of  whiskey,  half  a  wineglassful  of  gin,  and  a  tablespoonful 
of  sifled  loaf  sugar ;  pour  this  equally  over  the  cake,  and  let  it 
soak  while  the  following  preparations  are  made.  Pick,  v^ash, 
and  wipe  dry  a  quart  of  fine  green  gooseberries  ;  put  them  into 
a  brass  skillet,  with  three-quarters  of  a  pound  of  loaf  sugar,  and 
simmer  over  a  very  slow  fire  till  they  are  quite  tender  but  not 
broken ;  turn  them  into  a  basin  to  get  cold.  Boil  a  quarter  of  a 
pound  of  loaf  sugar  and  the  thin  peel  of  half  a  lemon  in  a  pint 
of  new  milk ;  moisten  two  tablespoonfuls  of  Oswego  flour,  with 
half  a  gill  of  cold  milk ;  add  four  well-beaten  firesh  eggs ;  beat 
for  five  minutes ;  then  stir  in  the  milk  while  hot,  but  not  boiling; 
pour  the  mixtiu*e  into  the  skillet,  and  stir  over  a  very  slow  fire 
till  it  begins  to  thicken  ;  then  pour  it  into  a  basin.  Take  out 
the  peel ;  stir  frequently,  and  when  nearly  cold  add  thirty  drops 
of  the  essence  of  vanilla ;  lay  the  gooseberries  on  the  cake, 
smooth  the  surface  and  pour  over  the  cream ;  let  it  stand  in  a 
cool  place  three  hours  before  serving. 

617.  GOOSEBERRY  CREAM. 

A  pint  of  gooseberries,  three-quarters  of  a  poimd  of  loaf  sugar, 
the  juice  of  a  small  lemon,  and  half  the  peel,  very  thin ;  boil  till 
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quite  in  a  pulp ;  then  rub  through  a  hair  sieve ;  add  a  pint  of 
good  cream,  and  whisk  it  quickly  till  it  thickens.  Serve  in  a 
glass  dish  or  small  glass  cups. 

618.   MIXED  FRESH  FRUIT  CREAM. 

A  teacupful  of  red  currants,  the  same  of  Kentish  cherries,  half 
a  teacupful  of  white  currants,  and  three-quarters  of  a  pound  of 
loaf  sugar ;  boil  quickly  and  skim  often  for  twenty  minutes ; 
add  a  teacupful  of  raspberries  and  the  same  of  strawberries ; 
simmer  two  minutes ;  then  press  the  whole  through  a  sieve ; 
stir  the  syrup  into  a  pint  of  rich  cream,  and  whisk  it  quickly  tiU 
it  thickens.     Serve  in  glass  cups. 

NoTB. — ^Both  the  precedmg  creams  should  be  made  two  hours  before 
required  and  kept  in  a  cold  plac#. 

619.   SWISS. CREAM. 

Boil  six  ounces  of  loaf  sugar  and  the  thin  rind  of  half  a  lemon 
in  half  a  pint  of  new  milk ;  let  it  get  cold ;  then  stir  in  a  table- 
spoonful  of  Oswego  flour  and  a  pint  of  good  cream ;  put  it  into 
an  enamelled  saucepan,  and  stir  over  a  gentle  Are  till  boiling ; 
strain  into  a  basin,  and  when  nearly  cold,  add  the  strained  juice 
of  a  large  lemon.  Have  ready  one  ounce  of  ratafias,  three  ounces 
of  macaroons,  half  a  pound  of  mixed  candied  fruit  or  one  pound 
of  any  kind  of  jam ;  lay  the  cakes  in  a  glass  dish,  the  fruit  upon 
them,  and  pour  the  cream  over.  Let  it  stand  in  a  cool  place  for 
three  or  four  hours  before  serving. 

620.   VELVET  CREAM. 

Boil  a  pint  and  a  gill  of  new  milk  with  a  quarter  of  a  pound 
of  loaf  sugar,  the  thin  rind  of  half  a  lemon,  and  an  inch  of  cinna- 
mon; beat  four  fresh  eggs,  and  mix  them  with  two  dessertspoonfuls 
of  Oswego  flour  till  quite  smooth ;  let  the  milk  stand  ofi"  the  fire 
for  ten  minutes,  then  strain  it  into  the  eggs,  stirring  quickly  all 
the  time.  Put  the  mixture  into  a  saucepan,  and  stir  it  over  a 
slow  fire  till  it  thickens ;  pour  it  into  a  basin,  and  when  nearly 
cold,  add  thirty  drops  of  essence  of  vanilla.  Serve,  either  as 
directed  in  the  preceding  receipt,  or  as  follows : — Stone  a  pint  of 
greengages  or  any  other  plums ;  put  them  into  a  skillet,  with 
six  ounces  of  moist  sugar  and  the  strained  juice  of  a  lemon  ;^  boiL 
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&st ;  skim  and  stir  for  twenty  minutes.  Cut  lour  or  five  sponge- 
cakes through  the  centre ;  put  them  in  a  glass  dish ;  pour  oyer 
three  wineglassfols  of  ginger  or  orange  wine;  place  the  fruit 
round,  pour  the  cream  over,  and  let  remain  in  a  cool  place  for 
two  or  three  hours. 

621.  GINGEB  CREAM. 

Cut  four  ounces  of  preserved  ginger  into  half-inch  pieces ; 
make  a  cream  as  directed  in  the  following  receipt,  and  add  the 
ginger  and  a  dessertspoonful  of  syrup  instead  of  the  YaniUa ; 
finish,  and  serve  as  directed. 

622.  ITALL^  CSEAM. 

Dissolve  three-quarters  of  an  oimce  of  the  best  isinglass  and 
five  oimces  of  loaf  sugar  in  three-quarters  of  a  pint  of  new 
milk,  by  boiling  it  slowly  for  ten  minutes ;  strain  it  into  a  basin, 
and  add  a  pint  of  rich  cream  and  thirty-five  drops  of  the  essence 
of  vanilla ;  turn  it  rapidly  with  a  whisk  till  it  begins  to  thicken. 
Dip  a  mould  in  cold  water,  put  in  the  cream,  and  place  it  on  ice 
till  firmly  set.     Turn  out  carefully,  and  serve  immediately. 

623.   BASPBERBY  CBEAM. 

Pick  three-quarters  of  a  pint  of  fresh  raspberries,  put  them 
into  a  saucepan  with  three  ounces  of  loaf  sugar ;  boil  fiust  and 
skim  for  a  quarter  of  an  hour,  then  strain  through  muslin.  Make 
a  cream  as  directed  in  the  preceding  receipt,  and  add  the  juice  of 
the  raspberries  instead  of  the  vanilla ;  finish  as  directed.  When 
fresh  raspberries  are  not  to  be  had,  jam,  dissolved  in  two  table- 
spoonfuls  of  water  and  strained,  may  be  substituted. 

624.    8TBAWBEBBY  CBEAM. 
Follow  the  preceding  receipts,  substituting  strawberries  or  jam. 

625.  LEMON  CBEAM. 
Dissolve  half  a  pound  of  loaf  sugar  and  three-quarters  of  an 
ounce  of  isinglass  in  a  gill  of  water;  add  the  thin  rind  and 
strained  juice  of  two  lemons ;  boil  and  skim  till  it  becomes  a 
bright  rich  syrup,  then  strain,  and  whisk  it  into  a  pint  and  a 
gill  of  thick  sweet  cream  till  it  begins  to  thicken  ;  pour  it  into  a 
mould,  and  place  it  on  ice  till  firmly  set. 
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626.   PINEAPPLE  CREAM. 

Pare  off  the  rough  outside  of  a  small  ripe  pineapple,  then  peel 
it  sufficiently  thick  to  take  off  all  the  eyes ;  put  the  peel  into  a 
saucepan  with  half  a  pint  of  water,  and  boil  till  the  flavour  is 
extracted ;  then  strain,  and  let  the  liquor  get  cold.  Gut  the  pine 
into  half-inch  square  pieces,  and  strew  over  it  nine  ounces  of  loaf 
sugar,  in  powder,  and  two  tablespoonfuls  of  brandy ;  let  it  satu- 
rate for  two  hours ;  put  the  pine,  sugar,  &c.,  into  the  liquor,  and 
boil  fast  for  ten  minutes,  skimming  constantly ;  add  three-quarters 
of  an  ounce  of  isinglass ;  boil  ten  minutes  more ;  pour  it  into  a 
basin  and  stir  into  it  (with  a  whisk)  a  pint  and  a  gill  of  rich 
cream ;  stir  briskly  till  the  mixture  begins  to  thicken ;  then  pour 
it  into  a  mould  and  place  it  on  ice  till  firmly  set.  Stir  for  ten 
minutes  afler  placing  it  on  the  ice,  to  prevent  the  fruit  sinking.  • 

Preserved  pineapple  may  be  used  instead  of  fresh — half  a 
pound  and  the  syrup.  In  this  case,  three  ounces  of  sugar  boiled 
with  the  isinglass  in  half  a  pint  of  water  will  be  sufficient. 

627.  MILANESE  CREAM. 

A  pint  of  new  milk  and  five  oimces  of  loaf  sugar,  boiled, 
three-quarters  of  an  ounce  of  isinglass  dissolved  in  a  gill  of  water, 
the  yolks  of  eight  fresh  eggs,  well  beaten ;  add  the  milk  ta  the 
6gg8  while  hot,  but  not  boiling ;  stir  over  a  gentle  fire  till  at 
boiling  heat ;  strain  into  a  basin  ;  stir  in  the  isinglass  and  a  gill 
of  thick  cream ;  flavour  with  twenty-five  drops  of  any  kind  of 
essence,  or  with  three  tablespoonfrds  of  Maraschino,  Cura9lU),  or 
rum.  Pour  the  mixture  into  a  mould  slightly  rubbed  with  oil  of 
sweet  almonds,  and  let  it  stand  in  a  cool  place  till  firmly  set 

628.  VENETIAN  CREAM. 

Make  a  cream  as  directed  in  the  foregoing  receipt,  but  instead 
of  flavouring  add  eight  ounces  of  apricot  jam,  or  any  kind  of 
preserved  or  candied  finiit  cut  into  small  piecec.  Stir  till  the 
cream  begins  to  set  that  the  fruit  may  not  sink  to  the  bottom. 

629.   FRANCHIPANE  CREAM. 
Put  into  an  enamelled  saucepan  the  yolks  of  five  fresh  eggs,  a 
tablespoonfrd  of  baked  flour,  three  ounces  of  sifl;ed  tloaf  sugar, 
the  grated  rind  of  a  lemon,  half  a  teaspoonful  of  orange  flowers 
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(fiiesh  or  candied),  chopped  fine ;  beat  with  a  wooden  apoon  tin 
well  mixed,  then  add  half  a  pint  of  new  milk ;  atir  orer  a  gentle 
fire  for  ten  minates  after  it  boik.  Blanch  and  pound  to  a  soft 
parte  an  ounce  of  sweet  and  seven  bitter  almonds.  When  the 
mixture  is  nearly  cold,  add  the  almonds  and  half  a  gill  of  thick 
sweet  cream ;  stir  rapidly  till  quite  cold.  May  be  serred  in  a 
glass  dish  as  an  accompaniment  to  fruit  tarts,  or  may  be  made 
into  tartlets  as  cheesecakes.  It  is  also  good,  and  makes  a  pretty 
dish,  placed  in  compartments  with  different  coloured  jam  or 
marmalade. 

630.   CHOCOLATE  CBEA3L 

Make  a  cream  as  directed  in  the  preceding  receipt,  substituting 
vanilla  chocolate  for  almonds,  one  ounce  in  fine  powder.  Serve 
in  a  glass  dish  or  in  glass  cups. 

631.   NESSELBODE  PUDDING. 

Put  into  an  enamelled  saucepan  one  oimce  of  the  best  iiringl<|iig^ 
five  ounces  of  loaf  sugar,  two  inches  of  stick  vanilla,  and  a  pint 
of  new  milk ;  boil  gently  for  ten  minutes.  Beat  the  yolks  of  six 
fi'esh  eggs,  and  stir  into  the  milk  while  hot,  but  not  boiling ;  stir 
over  the  fire  till  at  boiling  heat,  then  strain  into  a  basin.  Cut 
the  following  finite  into  half -inch  squares  :  four  ounces  of  pre- 
served pineapple,  one  oimce  of  angelica,  two  ounces  of  candied 
apricots  without  stones,  two  oimces  of  candied  cherries,  two 
oimces  of  orange  peel,  and  one  ounce  of  ginger ;  pour  over  the 
fmit  either  Maraschino,  Cura9ao,  or  brandy,  a  wineglassful,  and 
let  it  stand  half  an  hour.  Beat  a  pint  of  double  cream  to  firoth ; 
stir  it  into  the  custard  when  nearly  cold ;  put  in  the  fi-uit,  and 
stir  the  mixture  rapidly  for  five  minutes.  Einse  a  mould  in  cold 
water ;  put  in  the  pudding,  and  place  it  in  a  pan,  on,  and  sur- 
rounded by  rough  ice.  Stir  till  it  begins  to  set,  to  prevent 
the  fi*uit  sinking  to  the  bottom.  Let  it  remain  tiU  quite  firm  ; 
then  turn  it  on  to  a  glass  dish  and  serve  immediately. 

Note. — The  quantitj  giyen  is  sufficient  to  serve  to  a  party  of  twelve  or 
fourteen. 

632.    RHEINISH   CREAM. 

Blanche  and  poimd  to  paste  twelve  bitter  and  two  ounces  of 
sweet  almonds ;  add  by  degrees,  while  pounding,  half  a  pint  of 
cold  water;  let  this  stand  for  an  hour  to  extract  the  fiavoiu:. 
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Dissolve  seven  ounces  of  loaf  sugar  and  an  ounce  of  isinglass  in 
a  pint  of  water ;  add  the  grated  rind  of  half  a  Seville  orange 
and  one  lemon,  with  the  strained  juice  of  both,  and  the  almonds. 
Simmer  for  ten  minutes;  then  strain  into  a  basin;  beat  the 
yolks  of  seven  fresh  eggs,  add  these,  and  stir  over  the  fire  till  at 
boiling  heat.  Strain  the  mixture  into  a  mould,  and  let  it  remain 
in  a  cool  place  till  it  is  firmly  set. 

633.   BLANCMANGE. 

Have  ready  the  following  ingredients^  and  proceed  as  directed : 
one  ounce  of  the  best  isinglass,  five  ounces  of  loaf  sugar,  two 
inches  of  stick  vanilla,  two  inches  of  cinnamon,  a  pint  of  new 
milk,  a  gill  of  rich  cream,  ten  bitter  and  two  oimces  of  sweet 
almonds ;  blanch  the  almonds  and  pound  them  to  paste ;  add  by 
degrees,  while  pounding,  the  third  of  a  pint  of  cold  water ;  let  it 
stand  for  two  hours,  then  strain  off  the  liquid.  Put  the  milk, 
sugar,  cinnamon  and  vanilla  into  an  enamelled  saucepan,  and 
boil  slowly  till  the  sugar  is  dissolved,  then  stir  in  the  isinglass. 
When  that  is  dissolved,  strain  into  a  basin ;  stir  in  the  millr  of 
almonds ;  and  when  cool,  pour  the  mixture  into  a  mould,  and  let 
it  remain  in  a  cold  place  till  firmly  set,  or  put  it  on  ice  for  an 
hour. 

634.   AMERICAN  BLANCMANGE. 

Peel  and  pound  to  a  soil  paste  eight  or  ten  Brazil  nuts ;  add 
a  giU  of  water  while  poimding ;  let  this  stand  for  two  hours  to 
extract  the  flavour.  Beat  four  fresh  eggs  and  mix  them  into  five 
tablespoonftds  of  Oswego  flour ;  dissolve  four  ounces  of  loaf  sugar 
in  a  pint  of  new  milk  ;  add  the  nuts ;  simmer  for  five  minutes ; 
let  it  stand  off  the  fire  for  five  minutes ;  then  strain  it  into  the 
eggs,  stirring  them  quickly  as  the  milk  is  added  ;  stir  over  a  slow 
fire  till  it  thickens.  Pour  the  mixture  into  a  mould,  and  let  it 
remain  in  a  cool  place  till  firmly  set.  Turn  out  carefiilly,  and 
garnish  with  preserved  mango,  guava  jelly,  or  preserved  ginger. 

635.   BICE  BLANCMANGE. 

Blanch  and  pound  to  paste  ten  bitter  and  two  ounces  of  sweet 
almonds  ;  add  while  poimding  half  a  pint  of  cold  water ;  let  this 
stand  for  two  hours.  Boil  three  ounces  of  the  best  rice,  six 
oimces  of  loaf  sugar,  the  thin  rind  of  half  a  lemon,  two  inches  of 
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dnnamon,  and  an  inch  of  stick  Tanilla  in  a  pint  and  a  half  of  new 
milk.  When  the  rice  is  in  a  pnlp,  pnt  in  the  ahnonds  with  the 
liquid ;  simmer  gently  ten  minutes ;  then  add  three-quarters  of 
an  ounce  of  imnglam,  and  when  dissolyed,  rub  the  whole  through 
a  fine  hair  sieye.  Put  it  into  a  mould,  and  let  it  remain  in  a  cool 
place  till  firm.     Serve,  with  or  without  cream  poured  orer  it. 

636.  FREEZING. 

All  things  to  be  fix>zen  must  be  quite  cold  beforehand;  ice 
must  be  placed  under,  and  closely  round  the  mould;  and  the 
pan  or  tub  containing  it  covered  with  thick  flannel,  such  as  is 
used  for  ironing  blankets.  This  mode  of  freezing  requires  two 
hours  or  longer. 

637.  GELATINE. 

In  most  receipts  where  isinglass  is  ordered,  gelatine  may  be 
substituted,  but  it  is  not  so  nutritious  in  quality  nor  so  delicate 
in  fiavotu*.     Economy  is  its  only  recommendation. 

638.  ISINGLASS. 

To  dissolve  isinglass  it  must  be  boiled  slowly  and  stirred ;  it 
requires  from  ten  to  thirty  minutes,  according  to  the  quality  :  the 
best  requires  the  most  boiling. 

639.  TO  CLARIFY  JELLY. 

If  jelly  is  not  bright  ailer  twice  straining,  put  it  into  a  stewpan, 
and  when  nearly  boiling  throw  in  the  whites  of  eggs  well-beaten  ; 
whisk  rapidly,  and  boil  fast  for  five  minutes ;  then  simmer  £ve 
more;  let  it  settle  for  ten  minutes;  then  strain.  Allow  two 
whites  for  every  pint. 

640.  MARASCHINO  JELLY. 

Make  the  jelly  precisely  as  directed  in  the  following  receipt, 
using  half  a  gill  of  Maraschino  instead  of  the  wine. 

641.  CALF'S-POOT  jelly. 

Well  wash  and  split  two  fine  feet ;  put  them  into  a  stewpan 
with  five  pints  of  cold  water  ;  boil  up  quickly,  skim,  then  sinuner 
very  gently,  skimming  frequently,  fi>r  six  hours ;  strain  into  an 
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earthen  (imcoyered)  pan,  and  let  it  remain  in  a  cool  place  till 
the  next  day.  Takef  off  the  ikt  carefully,  and  wipe  the  sur&ce 
of  the  jelly  with  a  soft  hot  cloth,  to  absorb  any  that  may  remain. 
Put  the  jelly  into  a  bright  stewpan,  with  the  strained  juice  of 
four  and  the  thin  rind  of  two  large  lemons,  two  inches  of  cin- 
namon, and  fourteen  ounces  of  loaf  sugar;  boil  up;  beat  the 
whites  of  six  eggs  with  half  a  gill  of  cold  water,  throw  them  into 
the  jelly,  and  stir  rapidly  with  a  wire  whisk  for  twenty  minutes, 
boiling  as  fast  as  possible  all  the  time.  Draw  it  aside,  and  let  it 
simmer  (uncovered)  for  twenty  minutes  more ;  strain  through  a 
jelly  bag ;  add  either  a  gill  of  Madeira  or  brown  sherry,  and,  if 
not  sufficiently  dark  in  colour,  a  few  drops  of  burnt  sugar.  If 
not  quite  bright,  strain  a  second  time.  Put  the  jelly  into  a 
mould  or  moulds,  and  let  it  stand  in  a  cool  place  till  firmly  set, 
or  on  ice  for  an  hour. 

642.    CUEA9IO   JELLY. 

Follow  the  preceding  receipt,  adding  the  thin  rind  of  half  a 
Seville  orange  and  the  strained  juice  of  a  whole  one,  and  substi- 
tuting half  a  gill  of  Cura9So  for  the  wine. 

643.   PINEAPPLE  JELLY. 

Peel  and  cut  into  thin  slices  three-quarters  of  a  pound  of  fireah 
pineapple  ;  put  it  into  a  skillet,  with  ten  oimces  of  loaf  sugar  and 
a  pint  of  cold  water ;  boil  up,  skim,  and  simmer  for  tWenly-five 
minutes;  then  strain  off  the  juice.  Dissolve  an  ounce  and  a 
quarter  of  isinglass  in  half  a  pint  of  water ;  mix  this  with  the 
juice ;  add  a  wineglassfiil  of  nun,  and  strain  through  a  jelly-bag. 
Decorate  the  top  of  a  mould  with  thin  inch  pieces  of  pine,  pour 
in  the  jelly,  and  let  it  stand  in  a  cool  place  till  firmly  set 

NoTB. — ^If  not  sufficiently  coloured,  add  a  few  drops  of  burnt  sugar. 

644.    LEMON  JELLY. 

Eub  ten  ounces  of  loaf  sugar  on  the  rinds  of  eight  lemons,  to 
extract  the  essence ;  express  and  strain  the  juice ;  put  the  juice 
and  the  sugar  into  a  pint  of  water,  and  boil  (skimming  carefiilly) 
till  it  becomes  quite  bright ;  add  a  few  drops  of  burnt  sugar  to 
colour  it.    Dissolve  an  oimce  and  a  quarter  of  isinglass  in  a  gill 
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of  water ;  mix  this  with  the  rest,  add  a  win^laasfol  of  whiskey  or 
gin,  and  strain  through  a  jelly-bag.  Put  the  jelly  into  a  mould 
or  moulds,  and  let  it  stand  in  a  cool  place  till  set,  or  on  ice  for 
an  hour. 

645.   ORANGE  JELLT. 

Follow  the  preceding'  receipt,  using  three  lemons,  four  sweet 
oranges  and  one  Seville  orange,  instead  of  '  eight  lemons ;'  and 
rum  or  brandy  instead  of  '  whiskey  or  gin.' 

646.  PUNCH  JELLY. 

The  following  ingredients  will  be  required  for  a  quart-mould : 
—Ten  ounces  of  loaf  sugar,  five  lemons,  one  Seville  and  three^ 
sweet  oranges,  a  slice  of  pineapple,  a  win^lassful  of  Madeira  (or 
rich  brown  sherry),  three  wineglassfuls  of  rum,  half  a  wineglass- 
ful  of  brandy,  a  tablespoonful  of  noyeau,  an  oimce  and  three- 
quarters  of  isinglass,  a  teaspoonful  of  fine  green  tea,  and  a  pint 
of  water.  Pour  the  water,  boiling,  over  the  tea,  and  let  it  infuse 
for  twenty  mmutes,  then  strain  through  muslin ;  rub  the  sugar 
on  the  rinds  of  the  Seville  orange  and  the  lemons,  to  e^ctract  the 
essence ;  bruise  the  pineapple,  and  press  out  the  juice ;  express 
and  strain  the  juice  of  all  the  oranges  and  lemons ;  put  the 
sugar  and  the  juice  into  the  tea,  boil  up,  skim  carefully,  add  the 
isinglass,  and  stir  rapidly  till  it  is  quite  dissolved,  then  strain 
through  a  jelly -bag ;  add  the  spirits  and  wine,  pour  the  mixture 
from  one  basin  to  another  rapidly^  to  soften  the  flavour  ;  put  it 
into  a  mould,  and  let  it  remain  in  a  cool  place  till  set,  or  an  hour 
on  ice  will  improve  it. 

NoTB. — Calf 's-foot  stock  may  be  used.  In  this  case,  three-quarters  of  an 
ounce  of  isinglass  will  be  sufficient. 

647.  GRAPE  JELLY. 

Dissolve  half  a  pound  of  loaf  sugar  and  an  ounce  and  a  quarter 
of  isinglass  in  half  a  pint  of  water ;  add  to  this  three-quarters  of 
a  pint  of  the  strained  juice  of  ripe  grapes,  a  few  drops  of  burnt 
sugar,  and  a  wineglassful  of  brandy.  Ornament  the  top  of  a 
mould  with  fine  grapes,  strain  the  jelly  till  bright,  pour  it  into  the 
mould,  and  let  it  remain  in  a  cold  place  till  firmly  set,  or  put  it 
on  ice  for  an  hour. 
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648.   RASPBERRY  JELLY. 

Pick  and  wash  in  cold  water  half  a  pint  of  ripe  red  currants 
and  a  pint  and  a  half  of  ripe  raspberries ;  squeeze  out  the  juice 
without  bruising  the  seeds  (as  that  would  make  the  juice  bitter) ; 
strain  through  muslin.  Dissolve  nine  ounces  of  loaf  sugar  and 
an  ounce  and  a  half  of  isinglass  in  three-quarters  of  a  pint  of 
water ;  add  this  to  the  juice  while  hot,  but  not  boiling ;  add, 
when  nearly  cold,  a  small  wineglassful  of  any  kind  of  spirit ; 
strain  through  a  jelly-bag  till  quite  bright.  Ornament  the  top 
of  the  mould  with  fine  raspberries,  pour  in  the  jelly,  and  let  it 
remain  in  a  cool  place,  or  on  ice,  till  firmly  set. 

^  649.    STRAWBERRY  JELLY. 

FoUow  the  preceding  receipt,  substituting  strawberries  (the  small 
red  ones  are  the  best)  for  raspberries,  and  half  a  pound  of  the 
acid  red  cherries  for  the  currants.     Finish  as  directed  therein. 

650.    BOILED   EGGS. 

Eggs  for  boiling  must  be  quite  fresh.  Put  them  into  boiling 
water  and  boil  slowly  till  done — three  minutes,  lightly  done ; 
four  and  a  half  minutes,  well  set ;  six  minutes,  hard.  If  the  shell 
is  not  quite  clean,  the  egg  should  be  washed  before  it  is  sent  to 
table. 

661.   POACHED  EGGS. 

Half  fill  a  bright  frying-pan  with  boiling  water ;  add  a  salt- 
spoonful  of  salt  and  two  teaspoonfuls  of  vinegar ;  break  each  egg 
separately  into  a  cup,  pour  them  carefully  into  the  water  while 
boiling ;  with  a  small  slice  throw  the  white  over  the  yolk ;  drain 
for  half  a  minute,  then  serve  either  on  hot  buttered  toast,  or  on 
spinach  or  sorrel.  Two  and  a  half  or  three  minutes  will  be 
sufficient  time  to  give  them. 

652.   BUTTERED   EGGS. 

Break  four  or  five  eggs  carefully  into  separate  cups;  put 
two  ounces  of  good  butter  into  a  bright  tin  dish,  and  put  it 
into  the  oven.  When  the  butter  boils,  lay  in  the  eggs  carefully, 
and  over  each  sprinkle  white  pepper  and  salt  very  lightly ;  put 
them  in  the  oven  for  five  or  six  minutes«  Serve  in  the  dish 
they  are  cooked  in. 
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653.  SAVOURY  EGGS. 

Break  four  or  five  eggs  into  a  basin ;  season  with  a  grain  of 
cayenne,  a  quarter  of  a  saltspoonful  of  white  pepper,  half  a  salt- 
spoonful  of  salt ;  beat  them  well.  Kub  a  small  saucepan  twice 
across  the  bottom  with  garlic ;  put  in  two  ounces  of  butter,  and 
when  it  is  boiling  hot  put  in  the  eggs.  Stir  quickly  till  done 
(about  four  minutes).  Turn  on  to  a  hot  dish,  and  send  to  table 
immediately. 

654.   OMELETS,   PLAIN  OR  SAVOURY. 

Eight  yolks  and  four  whites  of  quite  fresh  eggs,  beaten  with 
three  tablespoonfuls  of  cream  or  new  milk.  Put  an  ounce  and 
a  half  of  good  butter  into  a  small  omelet-pan  and  let  it  come  to 
boiling  heat  over  a  slow  fire ;  pour  in  the  eggs,  and  stir  them 
quickly  till  they  begin  to  set ;  when  sufficiently  firm,  fold  it  over 
in  three  and  send  to  table  immediately.  Care  must  be  taken 
that  the  heat  used  be  gentle,  or  the  butter  will  discolour,  and  the 
omelet  will  be  brown,  which  it  should  not  be.  It  must  not  be 
too  much  done  either,  or  it  will  be  hard  (four  or  five  minutes 
will  be  quite  enough). 

To  make  a  savoury  omelet  merely  add  to  the  eggs,  while  beat- 
ing them,  a  grain  of  cayenne,  three-quarters  of  a  saltspoonful  of 
white  pepper,  and  a  saltspoonful  and  a  half  of  fine  salt. 

A  herb  omelet.  Add  (as  well  as  the  seasoning)  a  teaspoonful 
of  finely-chopped  parsley,  half  a  saltspoonful  of  chopped  chives 
or  shalot,  and  a  saltspoonfiil  of  mixed  sweet  herbs  in  fine  powder. 

A  ham,  tongue,  hung-beef,  or  cheese  omelet.  Add  four 
tablespoonfuls  of  either,  grated^  and  a  teaspoonful  of  mustard, 
and  omit  the  other  seasoning. 

655.    SAVOURY   MACARONI. 

(Genoa  receipt.) 
Put  into  an  enamelled  saucepan  eight  ounces  of  Genoa  maca- 
roni, three  pints  of  cold  water,  and  a  dessertspoonful  of  salt ; 
place  it  over  a  gentle  fire  and  simmer  for  twenty  minutes,  then 
drain  on  a  sieve.  Put  the  macaroni  again  into  the  saucepan 
with  a  quart  of  stock  (No.  2),  and  simmer  till  it  is  quite  tender 
(about  an  hour  and  three-quarters) ;  stir  in  an  ounce  of  butter, 
three  ounces  of  grated  Parmesan  cheese,  two  teaspoonfuls  of  flour 
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of  mustard,  two  grains  of  cayenne,  and  a  saltspoonful  of  white 
pepper ;  lay  it  on  a  dish,  and  sift  grated  Parmesan  cheese  thickly- 
over  (three  ounces) ;  on  that  lay  an  ounce  of  butter  in  small 
pieces ;  bake  in  a  quick  oven,  or  before  the  fire,  till  of  a  pale 
brown  colour  (from  twelve  to  fifteen  minutes).     Serve  very  hot 

656.    SAVOURY   MACARONI. 

(Naples  receipt.) 
Blanch  six  ounces  of  Naples  macaroni  in  two  quarts  of  boiling 
water  with  a  tablespoonful  of  salt  in  it ;  let  it  remain  till  cold, 
then  drain  on  a  sieve.  Put  it  into  an  enamelled  saucepan  with 
two  ounces  of  butter,  and  stir  over  the  fire  till  the  butter  is 
absorbed ;  then  add  a  quart  of  new  milk  and  simmer  very  gently 
till  quite  tender  (about  an  hour  and  a  half) ;  add  a  teaspoonful  of 
flour  of  mustard,  a  saltspoonful  of  white  pepper,  the  sixth  part 
of  a  nutmeg,  grated,  a  grain  of  cayenne,  three  ounces  of  grated 
Parmesan  cheese,  and  two  fresh  eggs,  beaten  with  a  gill  of  thick 
cream ;  place  it  on  a  dish,  and  sift  grated  Parmesan  cheese  thickly 
over  (three  ounces) ;  on  that  lay  an  ounce  of  butter  in  small 
pieces ;  bake  in  a  quick  oven,  or  before  the  fire,  till  of  a  pale 
brown  colour  (from  twelve  to  fifteen  minutes).     Serve  very  hot. 

657.    CHEESE   SOUFFLfi,   OR  FONDU. 

Grate  six  ounces  of  rich  cheese  (Parmesan  is  the  best) ;  put 
it  into  an  enamelled  saucepan,  with  a  teaspoonful  of  flour  of 
mustard,  a  saltspoonful  of  white  pepper,  a  grain  of  cayenne,  the 
sixth  part  of  a  nutmeg,  grated,  two  ounces  of  butter,  two  table- 
spoonfuls  of  baked  flour,  and  a  gill  of  new  milk ;  stir  it  over  a 
slow  fire  till  it  becomes  like  smooth  thick  cream  (but  it  must 
not  boil) ;  add  the  well-beaten  yolks  of  six  eggs ;  beat  for  ten 
minutes ;  then  add  the  whites  of  the  eggs  beaten  to  a  stiff  froth ; 
pour  the  mixture  into  a  tin,  or  a  cardboard  mould,  and  bake  in  a 
quick  oven  for  twenty  minutes.     Serve  immediately. 

65«.    BREAD-AND-CHEESE   PUDDINO. 

Six  ounces  of  rich  cheese,  grated,  four  ounces  of  fine  crumbs 
of  bread,  two  dunces  of  dissolved  butter,  a  te^lspoonful  of  flour  of 
mustard,  a  saltspoonful  of  white  pepper,  a  grain  of  cayenne,  the 
sixth  part  of  a  nutmeg,  grated,  a  gill  of  new  milk^  and  three 
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beaten  eggs;  mix  these  ingredients  together,  and  beat  with  a 
wooden  spoon  for  ten  minutes ;  put  the  mixture  into  a  pie-dish, 
and  bake  in  a  moderate  oven  for  three-quarters  of  an  hour. 
Serve  very  hot. 

659.   CHEESE  BISCUITS. 

A  quarter  of  a  pound  of  fresh  butter  beaten  to  cream,  a  quarter 
of  a  pound  of  baked  flour,  five  ounces  of  rich  cheese,  grated 
(Parmesan  is  the  best),  a  teaspoonful  of  flour  of  mustard,  a  salt- 
spoonful  of  cayenne,  the  yolks  of  two  ^gs,  well  beaten,  and  two 
tablespoonMs  of  cold  water;  mix  these  ingredients  together,  and 
knead  till  in  a  firm  paste ;  roll  it  out  the  eighth  of  an  inch  thick, 
and  cut  it  into  biscuits  three  inches  Ich^  and  one  inch  broad ; 
bake  in  a  quick  oven  for  twelve  minutes.     Serve  very  hot. 

660.   CHEESIKINS. 

Three  ounces  of  dried  fine  crumbs  of  bread,  four  oimoes  of 
grated  cheese,  two  ounces  of  butter,  dissolved,  a  teaspoonful  of 
flour  of  mustard,  a  saltspoonful  of  cayenne,  a  saltspoonful  of  white 
pepper,  two  beaten  eggs ;  mix  these  ingredients  together ;  let  it 
stand  an  hour ;  knead  and  roU  out  as  thin  as  possible ;  cut  the 
paste  into  triangles,  and  bake  in  a  quick  oven  for  sixteen  or 
eighteen  minutes.     Serve  hot. 

661.   STEWED  CHEESE. 

Three-quarters  of  a  pound  of  rich  cheese  cut  into  thin  slices  (the 
rind  taken  ofl) ;  season  it  with  a  teaspoonful  of  flour  of  mustard, 
half  a  saltspoonfiil  of  white  pepper,  and  a  cayenne  saltspoonful  of 
cayenne;  put  it  into  a  pie-dish;  pour  over  a  win^lassful 
of  sherry,  put  an  ounce  of  butter  in  small  pieces  on  the  top, 
and  bake  in  a  quick  ovai  till  the  cheese  is  dissolved  (about 
twelve  minutes) ;  then  add  the  yolks  of  two  small  eggs,  well 
beaten  ;  when  well  mixed,  pour  it  inta  a  tin  dish,  and  bake 
for  ten  minutes,  till  the  top  is  of  a  pale  brown  colour.  Serve 
very  hot,  with  a  rack  of  firesh-made  dry  toast,  very  hot  also. 

662.  DEVILLED  BISCUITS,   DRY. 

The  thin  plain  biscuits,  known  as  cheese  biscuits,  are  the  best 
for  devilling.  Dip  them  twice  into  warm  water,  then  dredge  them 
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with  cayenne  (for  six  biscuits  use  a  saltspoonful),  and  bake  till 
quite  crisp  in  a  slow  oven.  Serve  hot,  either  in  a  rack  or  piled 
on  a  napkin. 

663.   DEVILLED  BISCUITS,  BUTTERED. 

Knead  together  an  ounce  and  a  half  of  butter,  a  saltspoonful  of 
cayenne,  and  a  saltspoonful  of  flour  of  mustard  ;  dip  the  biscuits 
twice  into  warm  milk ;  spread  them  with  the  butter,  and  bake  in 
a  slow  oven  till  crisp.     Serve  hot. 

664.  BREAD  NUTS^  OR  PULLED  BREAD. 

Take  the  crust  off  a  new  loaf  while  warm,  and  pull  the  crumb 
into  rough  pieces,  measuring  about  two  inches  each  way ;  lay 
them  on  a  sheet  of  paper,  and  bake  in  a  slow  oven  till  crisp 
through,  and  of  a  golden  brown  colour. 
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665.   MACAROON   CAKES. 

Blanch  and  pound  one  ounce  of  sweet  and  a  quarter  of  an 
ounce  of  bitter  almonds ;  add,  while  pounding,  a  teaspoonful  of 
brandy  and  the  whites  of  two  eggs ;  beat  till  in  a  stiff  froth ; ' 
blanch  two  ounces  of  sweet  almonds,  and  chop  them  into  small 
pieces;  pound  ten  ounces  of  loaf  sugar  ;  mix  these  all  together; 
add  the  grated  rind  of  a  lemon,  and  the  whites  of  three  eggs, 
beaten  to  froth.  Beat  the  mixture  till  it  becomes  a  firm  paste  ; 
then  lay  it  on  writing  paper,  in  pieces  the  size  of  a  walnut ;  press 
them  into  small  round  cakes,  and  bake  in  a  moderate  oven  till  of 
a  pale  cinnamon  colour  all  over ;  about  eighteen  minutes. 

666.    RATAFIA  CAKES. 

Blanch  and  pound  two  ounces  of  sweet  and  three-quarters  of 
an  ounce  of  bitter  almonds ;  add,  while  pounding,  the  whites  of 
two  eggs  beaten  to  froth  ;  then  add  nine  ounces  of  loaf  sugar  in 
fine  powder,  twenty  drops  of  orange-flower  water,  and  two  or 
three  or  more  whites  of  eggs,  beaten ;  continue  to  beat  the 
mixture  till  it  becomes  a  firm  paste ;  lay  it  on  writing  paper  in 
pieces  the  size  of  a  nut,  and  press  them  into  the  form  of  roimd 
cakes  the  size  of  a  halfpenny-piece.  Bake  them  in  a  moderate 
oven  about  twelve  minutes. 

667.    CHANTILLY   CAKE. 

Beat  the  yolks  of  eight  eggs  with  eight  ounces  of  finely - 
pounded  sugar  and  thirty  drops  of  the  essence  of  vanilla  till  in 
a  stiff  froth ;  beat  the  whites  of  six  eggs  till  in  a  firm  froth ;  mix 
them  with  the  yolks ;  then  stir  in  by  degrees  pix  ounces  of  well- 
dried  and  sifled  flour ;  beat  the  mixture  for  ten  minutes.  Rub  a 
mould  (with  a  hollow  centre)  slightly  with  butter,  half  fill  it  with 
the  mixture,  and  bake  in  a  moderate  oven  about  an  hour.  Turn 
out,  and,  when  quite  cold,  fill  the  centre  with  cream  whipped  as 
follows : — Three-quarters  of  a  pint  of  good  cream,  four  ounces 
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of  loaf  sugar,  in  fine  powder,  and  twenty  drops  of  vanilla ;  beat 
with  a  wire  whisk  till  in  a  firm  froth.  Devonshire  cream  and 
any  kind  of  marmalade  may  be  used  instead  of  whipped  cream. 

668.  queen's   cakes. 

Half  a  poimd  of  dry  flour,  half  a  pound  of  sifted  loaf  sugar, 
six  ounces  of  currants,  well  washed  and  rubbed  in  a  coarse  cloth, 
six  beaten  fresh  eggs,  half  a  pound  of  good  butter,  dissolved, 
but  not  in  oil,  the  grated  rind  of  half  a  lemon  and  two  table- 
spoonftds  of  brandy ;  mix  these  ingredients  together  in  the  order 
they  are  mentioned,  and  beat  the  mixture  for  ten  minutes ;  pour 
it  into  small  moulds  of  various  forms,  and  bake  in  a  quick  oven 
about  fifteen  minutes. 

669.    RICH   PLUM   CAKE. 

Put  the  following  ingredients  into  a  pan  (or  large  basin)  in  the 
order  in  which  they  are  given,  then  proceed  as  directed : — 
Three-quarters  of  a  pound  of  good  butter,  beaten  to  cream,  half 
a  pound  of  richest  moist  sugar,  three-quarters  of  a  poimd  of 
currants,  well  washed  and  dried,  three-quarters  of  a  pound  of 
raisins,  carefully  stoned,  six  ounces  of  mixed  candied  peel,  finely 
chopped,  six  bitter  and  one  ounce  of  sweet  almonds,  blanched 
and  pounded,  the  grated  rind  of  a  lemon  and  the  strained  juice, 
a  grain  of  powdered  cloves,  two  grains  of  powdered  cinnamon,  the 
sixth  part  of  a  nutmeg,  grated,  fourteen  oimces  of  sifted  flour, 
half  a  gill  of  new  milk,  the  yolks  of  six  eggs,  beaten  with  a 
wineglassful  of  brandy  ;  beat  the  whole  together  till  well  mixed ; 
then  add  the  whites  of  the  eggs,  beaten  to  froth;  continue  to  beat 
rapidly  for  twenty  minutes.  Turn  the  mixture  into  a  large  cake- 
tin  lined  with  buttered  paper,  and  bake  in  a  moderate  oven  about 
two  hours  and  a  half.  Turn  the  cake  out  carefully,  and  when 
cold,  ice  it  according  to  the  directions  in  the  following  receipt,  or 
it  may  be  used  plain. 

670.   ALMOND   PASTE   AND   ICING. 

(Fop  rich  cakes.) 

Blanch  and  pound  to  a  fine  paste  twelve  bitter  and  seven 
ounces  of  sweet  almonds ;  add  ten  ounces  of  sifted  loaf  sugar,  a 
tablespoonftd  o^  orange-flower  water,  and  the  whites  of  eight 
eggs,  beaten  to  a  froth ;  stir  the  mixture  till  it  becomes  a  soft 
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smooth  paste,  then  spread  it  over  the  cake  about  the  sixth  of  an 
inch  thick ;  let  it  stand  in  an  airy  place  to  dry  while  the  icing  is 
being  prepared.  Pound  to  the  finest  possible  powder  one  pound  of 
loaf  sugar,  add  the  whites  of  five  fresh  eggs,  and  the  strained  juice  of 
half  a  lemon ;  stir  till  it  becomes  a  thick  moist  substance.  When 
•the  almond  paste  is  dry,  spread  the  icing  over  it  about  a  quarter 
of  an  inch  thick,  and  let  the  cake  remain  imtil  it  is  quite  set.  The 
quantity  given  is  sufficient  for  the  preceding  cake. 

671.  GEXOA  CAKE. 

One  pound  of  flour,  dried,  three-quarters  of  a  pound  of  loaf 
sugar,  pounded,  half  a  pound  of  currants,  washed  and  dried, 
half  a  pound  of  sultana  raisins,  picked  and  rubbed  in  a  clothy 
six  ounces  of  mixed  candied  peel,  chopped,  the  fourth  part  of  a 
nutmeg,  grated,  the  grated  peel  and  strained  juice  of  a  lemon, 
two  tablespoonfuls  of  rum,  and  eight  fresh  eggs,  beaten.  Mi-r 
the  above  well  together ;  then  add  one  pound  of  fresh  butter, 
dissolved,  but  not  quite  oiled.  Beat  the  mixture  for  a  quarter  of 
an  hour.  Put  it  into  a  tin,  nine  inches  square,  and  two  inches 
deep,  and  bake  in  a  moderate  oven  an  hour  and  a  quarter. 
Blanch  and  chop  three  ounces  of  sweet  almonds ;  beat  the  white 
of  an  egg  with  two  dessertspoonfuls  of  powdered  loaf  sugar  and 
twenty  drops  of  orange-flower  water ;  brush  the  top  of  the  cake 
over  with  this,  strew  it  with  the  almonds,  and  bake  about  a 
quarter  of  an  hour  longer. 

672.   GUERNSEY  CAKE. 

Three-quarters  of  a  pound  of  fresh  butter,  half  a  pound  of 
dried  flour,  a  quarter  of  a  pound  of  finely-ground  rice,  three- 
quarters  of  k  pound  of  loaf  sugar,  in  powder,  a  quarter  of  a  pound 
of  dried  cherries,  slightly  chopped,  two  ounces  of  sweet  almonds, 
blanched  and  pounded,  two  ounces  of  candied  orange  peel, 
chopped,  two  ounces  of  angelica,  chopped,  the  yolks  of  eight, 
and  whites  of  three,  fresh  eggs,  well  beaten,  and  two  table- 
spoonftds  of  brandy.  Beat  the  butter  to  cream,  then  mix  in  the 
ingredients  in  the  order  they  are  mentioned ;  beat  the  mixture 
for  ten  minutes ;  put  it  into  a  tin  lined  with  buttered  paper,  and 
bake  in  a  well-heated  oven  for  an  hour  and  twenty  minutes. 
Turn  out  the  cake  to  get  coVd, 
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673.  SPONGE   CAKE. 

Beat  seven  eggs  with  half  a  pound  of  siiled  loaf  sugar  ;  add 
six  ounces  of  dried  and  sifled  ilour,  the  grated  rind  and  strained 
juice  of  half  a  lemon  ;  beat  for  fifteen  minutes ;  line  a  tin  with 
buttered  paper ;  put  in  the  mixture,  and  bake  in  a  moderate 
oven  about  three-quarters  of  an  hour. 

674.  MADEIRA  CAKE. 

Beat  six  eggs,  leaving  out  two  whites ;  add  to  them  four  ounces 
of  sifted  loaf  sugar,  two  ounces  of  baked  flour,  two  dunces  of 
arrowroot,  a  tablespoonful  of  brandy,  and  two  ounces  of  citron, 
cut  into  thin  slices ;  beat  the  mixture  for  ten  minutes  or  longer ; 
put  it  into  a  tin  lined  with  buttered  paper,  and  bake  in  a  moderate 
oven  for  three-quarters  of  an  hour. 

675.   POUND   CAKE. 

One  poimd  of  fresh  butter,  one  poimd  of  loaf  sugar  in  powder, 
one  poimd  of  dried  and  sifted  flour,  eight  fresh  eggs,  beaten,  the 
grated  rind  and  strained  juice  of  a  small  lemon,  and  a  tablespoon- 
ful of  brandy.  Beat  the  butter  with  a  wooden  spoon  till  it 
becomes  cream,  then  add  the  ingredients  in  the  order  they  are 
given ;  beat  the  mixture  for  fifteen  minutes ;  put  it  into  a  tin 
lined  with  buttered  paper,  and  bake  in  a  moderate  oven  about 
an  hour  and  three-quarters. 

676.   BICE  CAKE. 

One  pound  of  fresh  butter,  beaten  to  cream,  one  pound  of  sifted 
loaf  sugar,  one  pound  of  finely-ground  rice,  the  grated  rind  of  a 
small  lemon,  the  yolks  of  twelve,  and  the  whites  of  eight  fresh  eggs, 
beat«n  separately ;  mix  these  ingredients  together,  and  beat 
rapidly  for  a  quarter  of  an  hour  ;  put  the  mixture  into  a  tin 
lined  with  buttered  paper,  and  bake  in  a  quick  oven  for  an  hour 
and  three  quarters.     Turn  out  careftiUy. 

677.   OSWEGO   CAKES. 

Six  ounces  of  Oswego  flour,  seven  oimces  of  sifted  loaf  sugar, 
five  ounces  of  fresh  butter,  beaten  to  cream,  three  fresh  eggs, 
beaten,  and  a  tablespoonful  of  new  milk ;  mix  these  ingredienta 
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together  and  beat  for  ten  minutes.  Bntter  some  small  tin  moulds, 
balf  fill  them  with  the  mixture,  and  bake  in  qnick  oTen  for  eight 
or  ten  minntes.  Cnrrants,  chopped,  candied  peel,  or  caraway 
seeds  may  be  added. 

678.  MADELENA  CAKES. 

Two  ounces  of  citron,  chopped,  two  ounces  of  sweet  almonds, 
blanched  and  pounded,  three  ounces  of  currants,  washed  and 
rubbed  dry,  six  ounces  of  finely-pounded  loaf  sugar,  six  ounces 
of  baked  Hour,  sifled,  six  well-beaten  firesh  eggs;  mix  these 
ingredients  well  together ;  then  add  six  ounces  of  fresh  bntter, 
dissolved,  but  not  quite  in  oil,  two  tablespoonfiils  of  Cura9^, 
and  thirty  drops  of  the  essence  of  vanilla ;  beat  the  mixture  for 
ten  minutes;  put  it  into  small  fiuted  moulds  (three  parts  fill 
them)  rubbed  with  butter,  and  bake  in  a  quick  oven  about 
twenty  minutes.  Beat  the  white  of  an  egg  with  two  tablespoonfuls 
of  Jinely-'powdeTed  loaf  sugar  and  five  drops  of  vanilla ;  spread 
this  over  the  top  of  the  cakes  five  minutes  before  they  are  done. 
Turn  out  carefully,  and  serve,  either  hot  or  cold. 

679.  SEED   CAKE,   PLAIN. 

Beat  six  oTmces  of  butter  with  six  ounces  of  moist  sugar  and 
a  saltspoonful  of  caraway  seeds,  and  mix  into  three-quarters  of  a 
pound  of  flour ;  add  three  eggs  beaten  with  half  a  gill  of  milk ; 
put  the  cake  into  a  tin  and  bake  in  a  moderate  oven  about  fifly 
minutes.     Turn  out  to  cool. 

680.   YULE   CAKE. 

Put  one  pound  of  sifted  flour  into  a  large  basin ;  add  a  salt- 
spoonful  of  salt ;  dissolve  a  quarter  of  an  ounce  of  German  yeast 
in  half  a  pint  of  tepid  water,  and  stir  into  the  flour  with  a 
wooden  spoon;  cover  the  basin  with  a  thick  cloth,  and  let  it 
stand  in  a  warm  place  for  an  hour  to  rise.  Add  half  a  pound  of 
good  butter,  beaten  to  cream,  half  a  pound  of  moist  sugar,  the 
sixth  part  of  a  nutmeg,  grated,  three-quarters  of  a  pound  of 
currants,  well  washed  and  dried,  four  ounces  of  mixed  candied 
peel,  chopped,  and  two  beaten  fresh  eggs  ;  when  well  mixed,  put 
the  cake  into  a  tin  that  will  hold  twice  the  quantity,  and  bake 
in  a  moderate  oven  about  an  hour  and  three-quarters,  or  two  hours. 
Turn  it  out  of  the  tin  to  get  cold. 
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681.  SODA  CAKE. 

One  pound  of  dried  flour,  hall*  a  pound  of  butter,  half  a  pound 
of  currants,  well  cleansed,  three  ounces  of  candied  peel,  chopped, 
the  sixth  part  of  a  nutmeg,  grated,  two  beaten  eggs,  the  third  of  a 
pint  of  new  milk  (tepid),  and  a  small  teaspoonful  of  carbonate  of 
soda.  Eub  the  butter  into  the  flour ;  add  half  a  saltspoonful  of 
salt;  mix  in  the  other  ingredients,  putting  in  the  milk  (with  the 
soda  in  it)  last.  Beat  for  five  minutes ;  turn  the  dough  into  a 
cake  tin  rubbed  with  butter,  and  bake  in  a  moderate  oven  about 
an  hour  and  three-quarters.     Turn  out  the  cake  to  get  cold. 

682.  TEA  CAKES. 

Dry  and  sift  one  pound  of  the  best  flour ;  reserve  a  teacupful, 
and  put  the  rest  into  a  large  basin  with  a  saltspoonful  of  salt. 
Mix  a  teaspoonful  of  good  yeast  (or  a  quarter  of  an  ounce  of 
German  yeast)  into  rather  more  than  a  gill  of  tepid  water,  and 
stir  it  into  the  flour  till  in  a  soil  paste  ;  cover  the  basin  with  a 
clean  cloth,  and  let  it  stand  on  the  hearth,  at  a  distance  &om  the 
fire,  about  an  hour,  to  rise ;  then  add  the  following  ingredients  : 
a  quarter  of  a  pound  of  sifted  loaf  sugar,  the  sixth  part  of  a 
nutmeg,  grated,  six  ounces  of  butter,  beaten  to  cream,  and  three 
firesh  eggs,  well  beaten.  Divide  the  dough  into  eight  cakes.  Use 
the  reserved  dry  flour  for  making  up.  Place  them  on  a  tin, 
and  bake  in  a  quick  oven  till  nicely  browned  ;  about  twenty 
minutes.  Cut  through  the  centre,  spread  with  fresh  butter,  and 
serve  very  hot. 

683.    BUNS. 

Follow  the  preceding  receipt — adding  a  grain  of  powdered 
cloves,  three  grains  of  powdered  cinnamon,  and  two  ounces  more 
sugar.     Currants  and  candied  peel  may  also  be  added. 

684.    SCOTCH   SPICED   BUN. 

Mix  wen  together  the  following  ingredients : — One  poimd  of 
raisins,  stoned  and  chopped,  one  pound  of  currants,  well  washed  and 
dried,  six  ounces  of  mixed  candied  peel,  chopped,  three  ounces  of 
sweet  almonds,  blanched  and  chopped,  six  ounces  of  moist  sugar, 
a  saltspoonful  of  powdered  ginger,  the  same  of  powdered 
cinnamon^  half  a  saltspoonful  of  powdered  cloves,  a  saltspoonful 


236  CAKES. 

of  carawaj  seeds,  a  grain  of  cayenne,  and  a  salt^xxmfal  of 
white  pepper ;  add  two  fresh  ^gs  beaten  with  a  tablespoonfol 
of  brandy.  Make  a  dongh  as  £>llows : — ^Rub  six  ounces  of  lard 
into  one  pound  of  flour,  add  a  saltspoonful  of  salt ;  moisten  with 
the  third  of  a  pint  of  tepid  water,  with  a  small  teaspoonful  of 
carbonate  of  soda  dissolved  in  it ;  knead  to  a  dough ;  roll  out 
the  third  of  an  inch  thick,  and  line  a  long  plain  cake-tin ;  press 
the  comers,  that  the  crust  may  be  of  equal  thickness  all  over ;  put 
in  the  fruit,  press  it  down  closely;  cover  over  with  dough; 
notch  the  edge  round  with  a  knife,  and  bake  in  a  slow  oven  for 
nearly  three  hours.    When  cold,  turn  it  out  of  the  tin. 

685.   SCOTCH  SHOBT-BBEAD. 

Put  into  a  basin  half  a  pound  of  dry  sifted  flour,  a  quarter  of 
a  pound  of  rice  flour,  a  quarter  of  a  poimd  of  sifted  loaf  sugar, 
an  ounce  of  sweet  almonds,  blanched  and  pounded,  and  three- 
quarters  of  a  pound  of  fresh  butter;  rub  the  ingredients 
together  till  the  butter  is  well  mixed  in.  Add  two  ounces  of 
candied  orange  peel,  chopped  small,  and  the  yolks  of  two  small 
fresh  eggs ;  knead  to  a  firm  smooth  paste,  roll  out  the  third  of  an 
inch  thick,  and  cut  it  into  four  square  cakes ;  notch  round  the 
edge  with  a  knife,  prick  them  over  with  a  skewer,  strew  the  top 
with  large  caraway  comfits,  and  bake,  upon  paper,  in  a  moderate 
oven  till  of  a  pale  brown  colour  all 'over;  about  three  quarters 
of  an  hour. 

686.   SODA  SCONES. 

Bub  five  oimces  of  fresh  lard  into  ten  ounces  of  dry  flour ;  add 
half  a  saltspoonful  of  salt ;  moisten  with  a  gill  of  tepid  water,  or 
milk,  with  half  a  saltspoonful  of  carbonate  of  soda  dissolved  in  it ; 
knead  to  a  paste ;  roll  out  half  an  inch  thick,  and  cut  it  into  four 
triangular  pieces.  Bake  over  the  fire  on  a  girdle,  or  on  a  thick 
frying-pan,  about  eighteen  minutes.  Cut  through  the  centre,  and 
spread  them  with  good  butter.     Serve  very  hot. 

687.   QINGEB-BBEAD   NUTS. 

One  pound  of  sifled  flour,  three-quarters  of  an  ounce  of  finely- 
powdered  ginger,  the  grated  rind  of  a  lemon,  and  five  ounces  of 
good  butter.  Hub  the  butter  into  the  flour,  then  add  the  strained 
juice  of  the  lemon,  two  ounces  of  honey,  and  half  a  pound  of 
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good  treacle,  slightly  wanned ;  knead  to  a  firm  paste,  and  let  it 
stand  in  a  cool  place  for  an  hour  or  longer.  Eoll  out  a  quarter  of 
an  inch  thick,  and  cut  into  small  round  cakes,  either  with  a 
wine-glass  or  dredger-Hd  (if  proper  cutters  are  not  at  hand),  and 
bake  in  a  quick  oven  till  quite  crisp ;  about  fifteen  minutes. 
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of  caraway  seeds,  a  grain  of  cayenne,  and  a  saltspoonful  of 
white  pepper ;  add  two  fresh  eggs  beaten  with  a  tablespoonful 
of  brandy.  Make  a  dough  as  follows : — ^Rub  six  ounces  of  lard 
into  one  pound  of  flour,  add  a  saltspoonful  of  salt ;  moisten  with 
the  third  of  a  pint  of  tepid  water,  with  a  small  teaspoonful  of 
carbonate  of  soda  dissolved  in  it ;  knead  to  a  dough ;  roll  out 
the  third  of  an  inch  thick,  and  line  a  long  plain  cake-tin ;  press 
the  comers,  that  the  crust  may  be  of  equal  thickness  all  over ;  put 
in  the  fruit,  press  it  down  closely;  cover  over  with  dough; 
notch  the  edge  round  with  a  knife,  and  bake  in  a  slow  oven  for 
nearly  three  hours.    When  cold,  turn  it  out  of  the  tin. 

685.   SCOTCH  SHOKT-BREAD. 

Put  into  a  basin  half  a  pound  of  dry  sifted  flour,  a  quarter  of 
a  pound  of  rice  flour,  a  quarter  of  a  pound  of  sifted  loaf  sugar, 
an  ounce  of  sweet  almonds,  blanched  and  pounded,  and  three- 
quarters  of  a  pound  of  fresh  butter;  rub  the  ingredients 
together  till  the  butter  is  well  mixed  in.  Add  two  ounces  of 
candied  orange  peel,  chopped  small,  and  the  yolks  of  two  small 
fresh  eggs ;  knead  to  a  firm  smooth  paste,  roll  out  the  third  of  an 
inch  thick,  and  cut  it  into  four  square  cakes ;  notch  round  the 
edge  with  a  knife,  prick  them  over  with  a  skewer,  strew  the  top 
with  large  caraway  comfits,  and  bake,  upon  paper,  in  a  moderate 
oven  till  of  a  pale  brown  colour  all '  over ;  about  three  quarters 
of  an  hour. 

686.   SODA  SCONES. 

Rub  five  oimces  of  fresh  lard  into  ten  ounces  of  dry  flour ;  add 
half  a  saltspoonful  of  salt ;  moisten  with  a  gill  of  tepid  water,  or 
milk,  with  half  a  saltspoonful  of  carbonate  of  soda  dissolved  in  it ; 
knead  to  a  paste ;  roll  out  half  an  inch  thick,  and  cut  it  into  four 
triangular  pieces.  Bake  over  the  fire  on  a  girdle,  or  on  a  thick 
frying-pan,  about  eighteen  minutes.  Cut  through  the  centre,  and 
spread  them  with  good  butter.     Serve  very  hot. 

687.   QINGER-BEEAD   NUTS. 

One  pound  of  sifled  flour,  three-quarters  of  an  ounce  of  finely- 
powdered  ginger,  the  grated  rind  of  a  lemon,  and  five  ounces  of 
good  butter.  Rub  the  butter  into  the  flour,  then  add  the  strained 
juice  of  the  lemon,  two  ounces  of  honey,  and  half  a  pound  of 
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good  treacle,  slightly  warmed ;  knead  to  a  firm  paste,  and  let  it 
stand  in  a  cool  place  for  an  hour  or  longer.  Roll  out  a  quarter  of 
an  inch  thick,  and  cut  into  small  round  cakes,  either  with  a 
wine-glass  or  dredger-hd  (if  proper  cutters  are  not  at  hand),  and 
bake  in  a  quick  oven  till  quite  crisp ;  about  fifteen  minutes. 
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698.   WHITE  WINE  WHEY. 

Boil  half  a  pint  of  new  milk  with  a  dessertspoonful  of  sifted 
sugar.  Pour  in  a  wineglassiul  of  sheny  or  Madeira.  Should  be 
taken  quite  hot. 

699.  WHITE  WINE  WHEY,  WITH  EGGS. 

Beat  the  yolks  of  two  new-laid  eggs  with  a  dessertspoonftil  of 
sifted  sugar,  and  stir  into  a  quarter  of  a  pint  of  boiling  white  wine. 
To  be  taken  hot. 

700.   TREACLE   POSSET. 

Boil  half  a 'pint  of  new  milk,  and  while  boiling  stir  in  two 
tablespoonfuls  of  treacle.     To  be  taken  hot. 

701.   LINSEED  TEA. 

Put  an  ounce  of  linseed  and  half  an  ounce  of  Spanish  liquorice 
into  a  jug ;  pour  over  a  pint  and  a  half  of  boiling  water  ;  cover 
close,  and  let  it  stand  till  cold.  Strain  off.  To  be  made  hot  as 
wanted,  or  taken  cold. 

702.   LEMONADE. 

Four  lemons,  quarter  of  a  poimd  of  loaf  sugar,  and  three  pints 
of  boiling  water ;  rub  some  sugar  on  the  rinds  of  two  of  the 
lemons  till  it  is  yellow.  Strain  the  juice  of  the  four ;  put  the 
sugar  and  juice  into  a  jug,  and  pour  over  the  water.  CoTer  it 
till  cold. 

703.   CREAM  OF  TARTAR. 

(A  cooUng  drink.) 
Put  half  an  ounce  of  cream  of  tartar,  the  juice  of  one  lemon, 
and  two  tablespoonfuls  of  sifted  sugar  into  a  jug,  and  pour  over 
a  quart  of  boiling  water.     Cover  till  cold. 

704.   TOAST  WATER. 

Toast  a  piece  of  bread,  two  inches  square,  till  perfectly  brown 
through,  but  not  at  all  burnt ;  put  it  into  a  jug,  and  pour  over  it  a 
quart  of  boiling  spring  or  filtered  water.     Cover  till  cold. 
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705.  MUTTON  TEA. 

Cut  up  into  small  pieces  two  pounds  of  lean  mutton ;  put  it 
into  an  enamelled  stewpan  with  an  ounce  of  Scotch  barley  and 
three  pints  of  cold  water ;  stir  it  frequently  till  it  boils ;  then 
skim  with  care.  Simmer  for  three  hours ;  add  a  saltspoonful  of 
salt.  Take  out  the  mutton,  and  strain  off  the  tea,  rubbing  as 
much  of  the  pulpy  part  of  the  barley  through  the  sieve  as  will 
pass  without  much  pressure.  Skim  off  every  particle  of  fat 
before  serving. 

Note. — The  mutton  may  be  served  in  the  kitchen  as  follows : — Season  the 
barley  with  a  saltspoonful  of  salt,  the  same  of  pepper,  a  teaspoonful  of 
vinegar,  and  a  finely-chopped  onion.  Mince  the  mutton,  put  an  ounce  of 
dripping  into  a  saucepan,  and  when  dissolved  put  in  the  mutton  and  barley 
to  become  quite  hot. 

706.   MUTTON  BROTH. 

Three  pounds  of  scrag  of  mutton,  one  turnip,  a  sprig  of  parsley, 
the  heart  of  a  white  lettuce,  a  teaspoonful  of  salt,  and  two  quarts 
of  cold  water;  put  these  on  in  an  enamelled  saucepan,  and 
simmer  for  three  hours  and  a  half,  skimming  constantly.  If  rice 
or  tapioca  be  added,  it  must  be  boiled  separately  till  tender,  and 
put  into  the  broth  after  it  is  strained,  then  boiled  for  ten  minutes. 

707.    CHICKEN  BROTH. 

Cut  up  a  fowl,  and  break  the  leg  bones ;  put  it  into  a  stewpan, 

with  two  quarts  of  water,  a  teaspoonful  of  salt,  and  a  teaspoonful 

of  loaf  sugar.     Boil  gently,  skimming  constantly,  for  four  hours. 

Strain  into  a  basin.    When  cold,  take  off  the  fet.    Make  a  cupfril 

hot  when  required. 

Note. — With  this  broth  a  little  tender  macaroni  may  be  served  for  a 
change.  Boil  the  macaroni  in  plenty  of  water,  with  half  a  saltspoonful  of 
salt  in  it,  till  quite  tender,  drain  on  a  sieve,  and  cut  into  half-inch  lengths. 

708.    VEAL   TEA. 

Cut  up,  into  small  pieces,  two  pounds  of  lean  veal ;  put  it  into 
an  enamelled  saucepan,  with  three  pints  of  cold  water  and  a  salt- 
spoonful of  salt.  When  it  boils,  skim  very  careiully.  Simmer 
for  three  hours.  Strain  into  a  basin,  and  when  cold  remove 
every  particle  of  fat.  When  required,  pour  half  a  pint,  while 
boiling,  on  to  a  teaspoonful  of  arrowroot  mixed  with  a  dessert- 
spoonful of  the  cold  veal  tea. 

R 
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709.   VEAL  BROTH. 

Make  the  broth  exactly  as  the  tea  preceding,  adding  the  white 
heart  of  a  lettuce,  two  white  leaves  of  endive,  half  a  turnip,  and 
a  sprig  of  parsley.  Omit  the  arrowroot,  and  serve  with  fresh- 
toasted  bread,  cut  into  small  dice. 

Note. — The  veal  is  good  cold,  eaten  with  salad  dressed  with  pepper, 
salt)  oil,  and  vinegar,  for  the  kitchen. 

710.  calf's-foot  broth. 

Split  a  calf  s  foot,  and  put  it  into  a  fireproof  jar,  with  a  pint 
and  a  half  of  new  milk  and  the  same  quantity  of  water,  a  salt- 
spoonful  of  salt,  and  a  teaspoonful  of  .sifted  sugar;  tie  down  the 
jar,  and  bake  in  a  slow  oven  for  eight  hours.  Strain  through  a 
sieve  into  a  basin,  and  when  cold  remove  the  fat.  This  broth 
may  be  served  either  sweet  (sugar  and  lemon  juice)  or  savoury 
(salt  and  lemon  juice). 

NoTB. — The  meat  makes  a  savoury  dish  as  follows: — Remove  all  the 
bones,  cut  up  the  meat  into  small  pieces,  season  with  a  shalot,  finely  chopped, 
half  a  saltspoonful  of  salt,  a  quarter  of  a  saltspoonful  of  pepper,  a  quarter  of 
a  grain  of  cayenne,  a  grate  of  nutmeg,  a  quarter  of  the  peel  of  one  lemon, 
grated,  the  whole  of  the  juice,  strained,  ten  drops  of  tarragon  vinegar ;  put 
it  into  a  stewpan  with  two  ounces  of  butter,  and  stir  for  a  quarter  of  an 
hour.     Serve,  either  hot,  or  press  it  into  a  mould  to  serve  cold  at  breakfast 

711.    BEEF   TEA. 

The  beef  must  be  very  fresh.  Take  three  pounds  of  the  upper 
side  of  the  round,  cut  it  into  small  pieces  (leave  out  every  bit  of 
fat),  put  it  into  a  jar  with  a  saltspoonful  of  salt  and  three 
pints  of  cold  water ;  tie  it  closely  down,  place  it  in  a  saucepan 
of  water,  and  let  it  boil  gently  for  five  hours.  Strain  and  serve 
with  fresh-made  dry  toast  cut  into  fingers.  The  precaution  of 
passing  a  piece  of  stale  crumb  of  bread  over  the  surface,  lest  there 
be  any  particle  of  fat,  will  be  well  observed. 

Note. — ^Rice  or  tapioca  may  be  added  to  beef  tea ;  in  that  case,  leave  the 
beef  uncutf  and  put  in  two  tablespoonfuls  of  either. 

PUDDINGS   FOR   INVALIDS, 

(Must  have  no  flavouring;  but  sugar,  wine,  brandy,  or  cream  may  be 
added  onli/  when  ordered  by  the  doctor.    Extreme  care  must  be  used  in 
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the  making ;  and  strict  attention  paid  to  the  quantities  and  time  given  in 
the  receipts,  which  will  always  insure  success.) 

712.   ARROWROOT  PUDDING. 

Beat  the  yolks  of  two  new-laid  eggs,  boil  the  third  of  a  pint  of 
new  milk  with  an  ounce  of  loaf  sugar  in  it.  Mix  a  large  tea- 
spoonful  of  arrowroot  with  a  dessertspoonful  of  cold  milk  ;  pour 
over  the  boiling  milk ;  let  it  get  nearly  cold,  then  beat  in  the 
eggs.  Put  it  into  a  basin,  tie  it  closely  over,  and  boil  quickly  for 
twenty  minutes,  or  it  may  be  baked  in'  a  quick  oven  for  ten 
minutes  or  a  quarter  of  an  hour. 

713.   GROUND   RICE   PUDDING. 

Mix  a  teaspoonful  of  finely-ground  rice  with  a  dessertspoonful 
of  cold  milk,  pour  over  half  a  pint  of  boiling  (new)  milk  ;  put  it 
into  an  enamelled  saucepan,  and  stir  over  the  fire  for  half  an 
hour.  Sweeten  with  three  teaspoonfuls  of  sifted  sugar.  Set  the 
saucepan  aside  for  five  minutes.  Beat  the  yolk  of  one  new-laid 
eggj  add  it  to  the  rice,  and  stir  over  the  fire  for  one  minute  after 
it  comes  to  boiling  heat.  This  pudding  may  be  served  either  hot 
or  cold. 

714.    TAPIOCA   PUDDING. 

Boil  a  dessertspoonfiil  of  fine  fresh  tapioca  in  three-quarters  of 
a  pint  of  new  milk  for  two  hours,  stirring  fi:equently  ;  add  four 
teaspoonfuls  of  sifted  sugar.  Beat  the  yolks  of  two  new-laid  eggs. 
Stand  the  saucepan  aside  for  five  minutes,  then  add  the  eggs,  and 
stir  quickly  over  a  gentle  fire  for  one  minute  after  it  comes  to 
boiling  heat.     Serve  hot  or  cold. 

715.    SEMOLINA  OR  SAGO   PUDDING. 

Make  either  exactly  as  tapioca,  boiling  only  an  hour  and  a 
quarter,  instead  of  two  hours. 

716.   RICE   PUDDING. 

Wash  carefully  a  dessertspoonful  of  the  best  rice,  boil  it  in  half 
a  pint  of  new  milk  for  an  hour  and  a  half  (longer,  if  not  perfectly 
tender),  stirring  frequently ;  sweeten  with  four  teaspoonftils  of 
sifted  sugar.      Beat  the  yolks  of  two  neiv-latd  eggs  for  ten 

B  2 
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minutes,  dnring  which  time  let  the  rice  be  off  the  fire ;  stir  in 
the  eggs,  and,  when  well  mixed,  stir  it  over  a  gentle  fire  for  one 
minute  afi;er  it  is  at  boiling  heat.  Serve,  either  hot  or  cold,  as 
the  invalid  may  prefer. 

717.   OSWEGO   PUDDING. 

Boil  a  dessertspoonful  of  loaf  sugar  in  a  gill  and  a  half  of  new 
milk,  moisten  a  tablespoonful  of  Oswego  flour  with  half  a  gill  of 
cold  milk  and  one  new-laid  egg,  well  beaten ;  add  the  sweetened 
milk  while  hot,  but  not  boiling.  Eub  a  small  basin  slightly  with 
firesh  butter,  pour  in  the  mixture,  tie  a  cloth  over ;  plunge  the 
basin  into  fast-boiling  water,  and  boil  fast  for  eighteen  minutes. 
Turn  out,  and  serve  immediately. 

718.   HASTY  PUDDING  OP  OSWEGO. 

Boil  three-quarters  of  a  pint  of  new  milk ;  stir  in  two  table- 
spoonfuls  of  Oswego  flour ;  boil  five  minutes ;  add  one  new-laid 
€gg>  "^gH  beaten ;  boil  one  minute  more.  Turn  the  pudding  on 
to  a  hot  plate,  and  serve  immediately,  with  honey  or  cream,  as 
may  be  permitted  by  the  doctor. 

719.    ISINGLASS  AND.  EGGS. 

Boil  in  the  third  of  a  pint  of  water  the  third  of  an  ounce  of 
the  best  isinglass  and  a  dessertspoonful  of  sifted  loaf  sugar ;  when 
quite  dissolved,  add  three  drops  of  orange-flower  water  and  the 
yolks  of  two  new-laid  eggs,  well  beaten ;  boil  up  for  one  minute. 
Strain  through  muslin  into  a  small  mould,  and  when  cold  serve. 

720.  CRUMB  PUDDING,  WITH  ARROWROOT  SAUCE. 

Put  an  ounce  of  bread  without  crust  into  a  cool  oven  tiU  per- 
fectly dry,  but  not  coloured ;  pound  it  to  a  fine  dust ;  mix  with 
it  an  ounce  of  loaf  sugar,  a  quarter  of  a  pint  of  new  milk,  and 
one  fi'esh  egg,  well  beaten  ;  beat  for  twenty  minutes.  Butter  a 
basin,  pour  in  the  pudding,  tie  it  over,  and  boil  rapidly  for  half 
an  hour.  Make  a  sauce  as  follows: — Mix  a  saltspoonful  of  arrow- 
root with  a  teaspoon  fill  of  cold  water,  pour  over  half  a  gill  of 
boiling  water,  stir  in  two  teaspoonfiils  of  sifted  sugar ;  beat  the 
yolk  of  a  new-laid  egg,  add  it  to  the  sauce,  and  beat  it  over  the 
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fire  for  one  minute  after  it  is  at  boiling  heat.     Serve  over  the 
pudding. 

Note. — The  pudding  is  excellent  without  sauce,  but  less  nutritious. 

721.    A   LIGHT   PUDDING. 

Beat  the  white  of  one  and  the  yolks  of  two  fresh  eggs ;  mix  in 
two  tablespooniuls  of  well-baked  flour  and  half  a  pint  of  new 
milk ;  beat  the  batter  for  twenty  minutes,  cover  it  over,  and  let 
it  stand  two  hours  in  a  cold  place.  Butter  a  basin,  beat  the 
batter  again  for  ten  minutes,  and  pour  it  in.  Dip  a  cloth  into 
boiling  water,  dredge  the  centre  with  flour,  the  size  of  the  basin, 
tie  it  over,  and  plunge  it  into  plenty  of  boiling  water  ;  shake  it 
in  the  water  for  a  few  minutes,  then  boil  fast  for  half  an  hour. 
Mix  a  quarter  of  a  pint  of  new  milk  with  a  dessertspoonful  of 
baked  flour  and  a  tablespoonful  of  moist  sugar  ;  stir  over  the  fire 
till  it  thickens,  then  simmer  ten  minutes.  Take  up  the  pudding, 
pour  over  the  sauce,  and  serve  immediately,  uncovered, 

722.   MINCED   CHICKEN. 

Cut  the  meat  off  a  small  chicken,  free  it  from  skin  and  sinews, 
and  crack  the  bones.  Put  the  bones  and  trimmings  into  an 
enamelled  saucepan  with  a  pint  of  water  and  a  saltspoonful  of 
salt,  and  simmer,  skimming  frequently,  for  two  hours  and  a  half; 
then  strain  and  skim  off  all  the  fat.  Mince  the  meat,  and  dredge 
over  it  a  teaspoonful  of  Oswego  flour ;  put  it  into  the  gravy,  and 
simmer  (stirring  often)  for  twenty -five  minutes ;  then  serve,  with 
toasted  bread  sippets.  Cooked  chicken  may  be  used ;  in  that  case 
omit  the  Oswego,  and  add  the  well-beaten  yolk  of  a  new-laid  egg, 
stirred  in  for  one  minute  before  serving,  and  simmer  only  for  ten 
minutes. 

723.    FILLET   OP  SOLE. 

Have  one  fillet  of  a  fine  fresh  sole,  put  it  into  a  bright  stewpan 
with  a  teacupful  of  cold  water,  let  it  simmer  ten  minutes  after  it 
boils ;  beat  the  yolk  of  a  new-laid  egg ;  place  the  sole  on  a  hot 
plate,  stir  the  egg  into  the  water  till  it  thickens,  and  pour  over 
the  sole  as  sauce.     Serve  at  once. 
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724.   BOILED  BRISKET  OF  BEEP  AND   BBUIS. 

This  part  should  be  in  pickle  ten  days.  Have  a  neatlj-cnt 
square  piece ;  put  it  into  an  iron  pot,  and  well  cover  it  with 
water.  Let  it  come  slowly  to  the  boil,  then  simmer  as  gently 
as  possible  till  done,  skimming  frequently.  Allow  half  an  hour 
to  the  poimd  after  it  boils.  One  hour  before  the  beef  is  done,  cut 
a  round  of  bread  three-quarters  of  an  inch  thick,  and  put  it 
into  the  liquor  to  boil.  Serv,e  the  beef  with  some  of  the  liquor 
poured  over  it,  and  carrots  or  greens  roimd  the  dish.  Place  the 
bread  (bruis)  on  a  dish,  skim  off  a  teacupful  of  fat  from  the 
liquor,  pour  it  over,  sprinkle  it  with  pepper,  and  serve  with  the 
beef. 

Note. — ^Reserve  the  liquor  in  an  earthen  uncovered  pan  for  soup. 

725.   SILVER  SIDE   OF  THE   ROUND   OF  BEEF,   BOILED. 

Let  the  beef  be  in  pickje  for  one  week.  Put  it  into  cold 
water.  When  it  boils,  skim.  Simmer  very  gently  till  done, 
allowing  fourteen  minutes  to  the  pound.  If  carrots  be  boiled 
with  the  beef,  allow  two  hours  for  them. 

Note. — Reserve  the  liquor  in  an  earthen  pan. 

726.    BUBBLE   AND   SQUEAK. 

(Second  dressing.) 
Mash  four  potatoes,  chop  a  plateful  of  cold  greens,  season 
with  a  small  saltspoonful  of  salt  and  the  same  of  pepper ;  mix 
well  together,  and  fiy  in  dissolved  dripping,  or  butter  (three 
ounces),  stirring  all  the  time.  Cut  about  three-quarters  of  a 
pound  of  cold  boiled  beef  into  neat  thin  slices.  Fry  slightly,  over 
a  slow  fire,  six  minutes.  Put  the  vegetables  round  the  dish  and 
the  meat  in  the  centre.     Serve  very  hot. 

727.    COL-CANNON. 

(Second  dressing.) 
Chop  fine,  cold  carrots,  potatoes,  awd  greens ;  season  with  a 
pinch  of  salt  and  pepper  •,  rM\)  tkcow^  ^  n?*\\^  ^^n^,   ^t^  yq. 
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dissolved  dripping  or  butter,  stirring  all  the  tiihe.  Cut  some 
thin  slices  of  cold  boiled  beef,  fry  slightly.  Place  the  vegetables 
in  a  cone-shape  in  the  centre  of  the  dish,  and  the  beef  round  it. 
Serve  very  hot. 

728.   ECONOMICAL  SOUP,   Xo.  1. 

Skim  the  fat  off  the  liquor  the  beef  was  boiled  in ;  put  it  into 
a  cloth  and  press  out  the  moisture.  Slice  three  onions  and  one 
head  of  celery,  and  fry  them  in  the  fat  to  a  pale  brown  colour. 
Boil  a  quart  of  split  peas  in  a  quart  of  water  till  tender ;  beat 
them  with  a  wooden  spoon,  pour  over  the  beef  liquor,  add  the 
vegetables,  and  boil  six  hours,  keeping  it  well  stirred.  Mix 
four  tablespoonfuls  of  dry  flour,  a  teaspoonful  of  flour  of 
mustard,  a  saltspoonfiil  of  black  pepper,  half  a  grain  of  cayenne, 
a  teaspoonful  of  dried  mint,  in  fine  powder,  a  dessertspoonful  of 
vinegar,  and  three-quarters  of  a  pint  of  cold  water ;  pour  it  into 
the  soup,  and  stir  till  it  thickens.  Boil  an  hour  longer.  Cut 
some  slices  of  bread  a  quarter  of  an  inch  thick  into  dice,  and 
fry  in  plenty  of  good  dripping  till  brown.  Drain  before  the  fire 
on  a  sieve.  Pour  the  soup  into  a  tureen,  throw  in  the  fried 
bread,  and  serve  immediately,  with  finely-powdered  mint  on  a 
plate. 

729.  UPPEB  SIDE  OP  THE  ROUND  OP  BEEP,  ROASTED. 

Hang  the  beef  before  a  good  fire ;  dredge  it  with  flour ;  let 
it  be  rather  close  to  the  fire  for  a  quarter  of  an  hour,  then 
withdraw  it  to  a  little  distance  and  roast  slowly.  Baste  constantly 
till  done ;  allowing  a  quarter  of  an  hour  to  the  pound.  Dish  the 
beef,  pour  off  the  dripping,  mix  the  gravy  which  is  under  it  with 
a  cup  of  boiling  water  and  a  saltspoonful  of  salt ;  pour  it  over 
the  beef,  and  serve  with  hard  dumplings. 

730.    HARD   DUMPLINGS. 

One  pound  of  well-dried  flour,  a  saltspoonful  of  salt,  and  suflicient 
cold  water  to  make  a  stiff  paste ;  knead  it  well  for  ten  minutes. 
Make  it  up  into  six  dumplings ;  throw  them  into  boiling  water, 
and  boil  rapidly,  stirring  them  from  the  bottom,  for  three- 
quarters  of  an  hour.     Serve  immediately. 
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781.   STEWED  BEEF,  WITH  VEGETABLES. 

(Second  dressing.) 
Trim  the  cold  roast  beef  neatly  ;  peel  and  slice  two  onions,  one 
carrot,  one  turnip ;  put  them  into  a  stewpan,  with  two  ounces 
of  beef  dripping  (or  butter),  and  fry  to  a  light  brown  colour. 
Dredge  over  a  tablespoonful  of  flour,  a  saltspoonful  of  salt,  the 
same  of  pepper  and  mustard ;  add  the  cold  gravy  and  a  cup  of 
water.  Put  in  the  beef.  Pour  over  it  a  dessertspoonful  of  vinegar 
and  the  same  of  mushroom-ketchup,  and  simmer  gently  for  an 
hour.  Serve,  with  the  vegetables  round  the  beef,  and  with 
dough  dumplings  in  another  dish. 

732.   DOUGH  DUMPLINGS. 

One  pound  of  bread  dough.  Let  it  stand  near  the  fire  till 
wanted.  Make  it  up  into  six  dumplings,  throw  them  into  boiling 
water,  boil  twenty  minutes,  and  serve  immediately, 

733.   HASHED  BEEP,  WITH   SUET  DUMPLINGS. 

(Second  dressing.) 
Cut  up  the  cold  stewed  or  roast  beef  into  neat  slices ;  season 
with  a  saltspoonful  of  pepper  and  a  small  teaspoonful  of  salt  (for 
one  pound).  Dredge  both  sides  of  the  beef  with  dry  flour.  Put 
it  into  a  stewpan,  with  a  sliced  onion,  half  a  pint  of  gravy  or 
water,  and  let  it  simmer,  very  gently,  twenty  minutes.  Chop 
quite  fine  three  ounces  of  beef-suet,  mix  it  with  six  ounces  of 
dry  flour,  add  enough  cold  water  to  make  it  into  a  stiff  paste. 
Make  it  up  into  small  balls  (less  than  a  walnut),  throw  them  into 
the  hash  as  soon  as  it  is  boiling  hot,  and  serve,  when  done,  in  the 
same  dish,  placing  them  round  the  meat. 

NoTB. — The  dumplings  require  twenty  minutes'  boiling. 

734.   STEWED   SHIN  OF   BEEP. 

Have  a  shin  of  beef,  about  six  pounds  weight,  divided  into  six 
pieces.  Slice  two  onions,  two  carrots,  one  turnip,  one  head  of 
celery.  Tie  in  a  piece  of  muslin  four  cloves,  six  allspice,  eight 
peppercorns,  a  laurel  leaf,  a  bay  leaf,  two  sprigs  of  parsley,  one  of 
thyme,  one  of  marjoram.  Put  the  whole  of  these  into  an  iron 
pot  with  three  pints  of  water,  and  simmer  as  gently  as  possible 
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for  four  hours.  As  soon  as  it  begins  to  boil,  skim  very  careftilly, 
and  continue  to  do  so  till  done.  When  it  has  simmered  for  two 
hours,  put  in.  a  tablespoonful  of  moist  sugar,  a  dessertspoonful  of 
salt,  two  teaspoonfuls  of  fresh-made  mustard,  a  teaspooniul  of 
black  pepper,  half  a  grain  of  cayenne,  a  dessertspoonful  of  good 
anchovy-sauce,  and  a  tablespoonful  of  vinegar.  When  done, 
skim  off  all  the  fat,  take  out  the  muslin  bag,  and  serve. 

735.   SHIN   OP  BEEF,   WITH   CABBAGE. 

(Second  dressing.) 
Take  out  the  bones  of  what  remains  of  the  stew,  cut  up  the 
meat  into  small  pieces,  chop  a  cupiul  of  pickled  red  cabbage,  mix 
it  with  the  meat,  and  put  it  with  the  gravy  into .  a  stewpan. 
Simmer  ten  minutes,  and  serve. 

736.   BEEF  STEAK  AN1>  ONIONS. 

Cut  three  or  four  onions  into  thin  slices,  and  steep  them  in 
cold  water,  with  a  teaspooniul  of  salt  in  it,  for  two  hours.  Drain 
off  the  water,  and  spread  the  onions  on  a  cloth  before  the  fire  to 
dry.  Put  three  ounces  of  good  dripping  into  a  fryingpan,  and 
when  it  is  melted  put  in  the  onions.  Sprinkle  over  a  saltspoonful 
of  pepper  and  a  saltspoonful  of  salt ;  turn  them  constantly,  and 
fry  to  a  nice  brown  colour.  Have  the  steak  off  the  buttock,  and 
cut  half  an  inch  thick  ;  broil  it  over  a  brisk  fire  for  ten  or  fifteen 
minutes ;  turn  it  twice  with  steak-tongs,  or  by  placing  a  fork  in 
the  fat  or  skin.  Serve  the  steak  on  a  very  hot  dish,  with  the 
onions  strewed  over  it. 

737.   BEEF  STEAK  PIE. 

About  two  pounds  and  a  half  of  steak,  half  an  inch  thick,  cut 
into  pieces  three  inches  long  and  two  broad ;  season  with  three 
saltspoonftils  of  pepper  and  two  teaspoonfuls  of  salt.  Make  a 
paste  as  follows : — Mix  eleven  ounces  of  flour  with  a  teacupftd  of 
cold  water  and  a  pinch  of  salt ;  knead  it  well,  roll  it  out,  and 
put  in  the  centre  half  a  pound  of  good  dripping ;  turn  over  the 
sides  and  roll  out  six  times  ;  line  the  edge  of  the  dish  with  strips 
of  paste  ;  moisten  with  cold  water  ;  put  in  the  steak  with  a  gill  of 
cold  water ;  roU  the  rest  of  the  paste  out  to  the  size  of  the  dish ; 
put  it  over ;  press  round  the  edge  to  make  it  adhere ;  trim  round 
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a  dunrp  knife ;  noteh  the  edge  at  inch  dirtancea.  Make  a 
bole  in  the  centre,  and  bake  in  a  slow  oTen  for  two  bouxa  and 
three-qoarters. 

738.   BEEF  STEAK  PUDDING. 

Cat  np  abont  a  pound  and  a  quarter  of  beef  steak  into  pieces 
an  inch  broad  and  three  inches  long ;  season  with  a  good  salt- 
spoonfid  of  pepper  and  a  small  teaspoonful  of  salt.  Make  a  crost 
with  three-quarters  of  a  pound  of  flour,  and  either  half  a  pound 
of  dripping  or  six  ounces  of  chopped  suet,  and  sufficient  cold 
water  to  make  it  into  a  stiff  paste ;  roll  it  out ;  rub  a  basin  with 
dripping;  line  it  with  the  paste;  press  it  flat  where  it  folds 
over ;  put  in  the  steak  and  half  a  teacupfui  of  water ;  cover  over 
with  a  small  round  piece  of  paste ;  press  it  to  make  it  adhere ; 
tie  over  a  cloth,  and  plunge  the  basin  into  a  saucepan  of  boiling 
water ;  boil  &st  for  three  hours  and  a  half  if  the  crust  be  made 
of  dripping,  and  four  hours  if  of  suet.  Loosen  round  the  edge 
with  a  knife,  turn  out  carefully,  and  serve  hot. 

NoTB.— Beef-skirt  may  be  used  instead  of  steak ;  take  off  all  the  skin, 
and  boil  the  padding  one  hour  longer. 

739.    STEWED   OX  KIDNEY. 

Cut  up  the  kidney  into  pieces  half  an  inch  thick  ;  take  off  the 
skin  and  pith,  sprinkle  over  a  saltspoonfiil  of  pepper,  a  small  tea- 
spoonful  of  salt,  a  quarter  of  a  grain  of  cayenne,  and  a  tablespoon- 
ful  of  dried  flour;  put  it  into  a  stewpan  with  a  small  onion,  finely 
chopped,  and  sufficient  water  to  well  wet  the  kidney  ;  shake  the 
pan  frequently,  and  let  it  simmer  three-quarters  of  an  hour. 
Pour  in  a  dessertspoonful  of  vinegar,  and  serve  very  hot. 

740.    OX   KIDNEY   IRISH   STEW. 

Trim  off  the  skin  and  pith,  and  cut  the  kidney  into  twelve 
equal  sized  pieces ;  season  with  a  saltspoonful  of  pepper,  a  tea- 
spoonful  of  salt,  a  grain  of  cayenne ;  put  it  into  a  stewpan  with  a 
large  onion,  chopped,  and  a  quarter  of  a  pint  of  water ;  boil  up 
and  skim.  Pare  five  or  six  potatoes,  and  place  them  round  the 
pan ;  simmer  gently  for  three-quarters  of  an  hour,  or  rather  more, 
if  the  potatoes  be  large.  Serve,  neatly  arranged  on  the  dish,  and 
ver^  hot. 
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741.  OX  KIDNEY  PUDDING. 

Cut  up  and  season  the  kidney  as  directed  in  the  preceding 
receipt ;  rub  half  a  pound  of  good  dripping,  or  six  ounces  of 
finely-chopped  suet,  into  three-quarters  of  a  pound  of  flour; 
moisten  with  cold  water  and  knead  into  a  firm  paste  ;  roll  out  a 
quarter  of  an  inch  thick  ;  grease  a  pudding  basin  and  line  it  with 
the  paste,  pressing  it  flat  where  it  folds  over  ;  put  in  the  kidney 
and  a  teacupful  of  cold  water ;  cover  the  top  with  a  circular 
piece  of  paste ;  press  it  to  make  it  adhere  ;  tie  over  a  cloth ; 
plunge  the  basin  in  a  saucepan  of  boiling  water,  and  boil  fast  for 
three  hours  and  a  half  if  dripping  be  used,  four  hours  if  suet. 
Loosen  round  the  edge  with  a  knife,  turn  out  the  pudding,  and 
serve  very  hot. 

742.  OX   HEART,   ROASTED. 

Well  wash  the  heart  and  free  it  from  blood ;  wipe  it  quite  dry. 
Make  a  stuflfing  as  follows :  — Chop  fine  a  quarter  of  a  poimd  of 
beef-suet ;  mix  with  it  two  ounces  of  bread  crumbs,  a  tablespoon- 
ftd  of  chopped  parsley,  a  saltspoonful  of  mixed  herbs  in  fine 
powder,  a  quarter  of  a  grain  of  cayenne,  a  grate  of  nutmeg, 
one  shalot,  finely  chopped,  half  a  saltspoonfrd  of  salt,  the  same 
of  black  pepper ;  stir  in  one  beaten  egg ;  fill  the  heart ;  spread  a 
sheet  of  paper  thickly  with  good  dripping,  tie  it  over  the  heart, 
and  roast  before  a  good  fire,  not  very  near,  for  two  hours,  con- 
stantly basting ;  remove  the  paper  ;  pour  off  the  dripping ;  add  a 
teacupful  of  boiling  water  and  a  saltspoonftil  of  salt  to  the  gravy 
dripped  from  the  heart:  Place  the  heart  on  a  very  hot  dish, 
pour  over  the  gravy,  and  serve,  with  a  pot  of  currant  jelly  on  a 
plate. 

743.    HASHED   OX   HEART. 

Cut  the  heart  into  slices  a  quarter  of  an  inch  thick,  sprinkle 
both  sides  slightly  with  pepper,  salt,  and  dried  flour  ;  chop  quite 
fine  half  a  small  onion  ;  put  it  into  a  stewpan,  with  a  teaspoonful 
of  coarse  brown  sugar  and  a  dessertspoonfrd  of  vinegar ;  when 
the  sugar  is  dissolved,  pour  in  a  quarter  of  a  pint  of- either  gravy 
or  water ;  put  in  the  heart ;  shake  the  pan ;  put  it  near  a  slow 
fire,  and  simmer  gently  for  twenty  minutes.     Serve  very  hot. 
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744.   SAUSAGE  MEAT   PIE. 

Mince  quite  fine  one  ponnd  of  sheep^s  liyer,  one  ponnd  of 
lean  beef,  half  a  pound  of  &t  pork,  and  three  onions ;  season 
with  two  teaspoonftds  of  salt,  two  saltspoonfiils  of  p^per,  a  grain 
of  cayenne,  a  teaspoonfid  of  fiour  of  mustard,  and  a  teaspoon^ 
of  sugar.  Rub  two  ounces  of  .bread  through  a  wire  sieve ;  mix 
all  together ;  add  two  tablespoonfuls  of  cold  water ;  press  the 
mince  into  a  pie-dish,  put  a  thin  slice  of  &t  pork  on  the  top,  and 
bake  in  a  slow  oven  for  an  hour  and  three-quarters.  May  be 
served  either  hot  or  cold. 

745.   BEEP  SAUSAGE   PUDDING. 

Make  a  paste  with  one  pound  of  flour  and  half  a  pound  of 
dripping.  Line  a  basin,  put  in  a  pound  and  a  half  of  beef 
sausages;  roll  out  a  circular  piece,  wet  the  edges,  and  make  it 
adhere  to  the  lining  paste ;  boil  rapidly  for  two  hours  and  a  half. 
Turn  out  carefully,  and  serve  very  hot. 

74G.   BOILED   LEG   OP   MUTTON,   WITH   CAPER   SAUCE. 

Put  the  mutton  into  an  iron  pot,  and  cover  it  well  with  cold 
water ;  boil  up  quickly ;  skim,  then  simmer  gently  till  done, 
allowing  a  quarter  of  an  hour  to  the  pound.  Knead  an  ounce  of 
butt(»T  with  a  tablespoonful  of  dried  flour,  and  stir  into  half  a  pint 
of  the  liquor  the  mutton  is  boiled  in ;  add  a  tablespoonful  of 
chopped  capers  or  gherkins,  a  teaspoonful  of  vinegar,  boil  ten 
minutes,  and  pour  over  the  mutton.  Carrots  and  turnips  may  be 
boiled  with  the  mutton  :  the  carrots  require  two  hours,  the  tur- 
nips one.  Reserve  the  liquor  in  an  earthen  uncovered  pan  for 
the  following  soup. 

747.    ECONOMICAL   SOUP,   No.  2. 

Put  into  a  saucepan  one  pound  of  pieces  of  stale  bread,  three 
large  onions,  sliced,  any  cold  vegetables,  a  tablespoonful  of  salt,  a 
teaspoonful  of  pepper,  a  bunch  of  parsley,  a  sprig  of  marjoram, 
a  sprig  of  thyme,  a  bay  leaf,  and  half  a  clove  of  garlic  ;  take  off 
the  fat,  and  pour  over  the  mutton  liquor ;  boil  for  two  hours ; 
rub  til  rough  a  fine  hair  sieve  *,  add  a  pint  of  new  milk,  boil  up, 
and  serve  at  once. 
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748.  HASHED   BOILED   MUTTON. 

(Second  dressing.) 
Cut  some  slices  of  cold  boiled  mutton  a  quarter  of  an  inch 
thick;  season  each  side  with  pepper  and  salt,  and  dredge  both 
sides  with  flour ;  let  the  meat  remain  an  hour  to  receive  the 
seasoning.  Fry  in  mutton  fat  two  onions  till  quite  brown  ;  drain 
off  the  fat  before  the  fire ;  fry  the  meat  slightly  in  the  same  fat ; 
put  the  meat,  the  onions,  and  half  a  pint  of  either  gravy  or  water 
into  a  stewpan  with  two  pickled  walnuts,  chopped  fine,  and  a 
tablespooniul  of  the  vinegar ;  simmer  very  gently  for  half 
an  hour ;  garnish  with  three-cornered  sippets  of  toasted  bread 
placed  at  equal  distances.     Serve  quite  hot. 

749.  CURRIED   BOILED  MUTTON. 

Cut  into  neat  slices  three-quarters  of  a  pound  of  cold  boUed 
mutton ;  sprinkle  over  it  a  teaspoonfiil  of  salt,  two  dessertspoon- 
fuls of  curry -powder,  and  a  tablespoonful  of  flour ;  chop  one 
onion  quite  fine ;  add  that.  Put  the  mutton  into  a  stewpan  with 
half  a  pint  of  gravy,  if  you  have  it,  and  if  not,  water ;  shake 
the  pan  frequently,  and  let  it  simmer  very  gently  for  an  hour  and 
a  half.  Wash  half  a  pound  of  rice,  and  boil  it  in  a  quart  of  water 
for  thirty-five  minutes ;  drain  it  on  a  sieve,  and  put  it  into  the 
oven  for  five  minutes  to  dry.  Place  the  rice  round  the  dish 
neatly,  and  put  the  curry  in  the  centre.  Serve  very  hot,  and 
with  it  a  glass  of  mixed  pickles  separate. 

750.    LEG   OP   MUTTON,   ROASTED. 

A  leg  of  mutton  should  be  kept  ten  days.  Hang  it  before  a 
large  brisk  fire,  quite  near,  for  a  quarter  of  an  hour,  baste  it 
well,  withdraw  it  to  a  distance,  and  let  it  roast  slowly,  basting  it 
constantly  :  a  quarter  of  an  hour  to  the  pound  will  be  required. 
Half  an  hour  before  serving,  dredge  it  slightly  with  dried  flour, 
and  sprinkle  over  a  saltspoonful  of  salt ;  continue  to  baste.  Serve 
on  a  very  hot  dish.  Pour  off  the  dripping ;  add  a  teacupful  of 
boiling  water  to  the  gravy  that  has  dripped  from  the  mutton,  and 
pour  into  the  dish. 

Note. — If  the  weather  be  frosty,  eighteen  minutes  nLVkSt  Vi^  ^\<A  \r»  '^^ 
time. 
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751.   BOAST  SHOULDEB  OF  MUTTON. 

Cut  out  the  vein  from  the  under  part ;  allow  sixteen  minutes 
to  the  pound,  as  a  shoulder  is  generally  liked  well  done ;  hang 
it  before  a  good  fire,  and  baste  constantly.  Half  an  hour  before 
serving,  dredge  it  with  a  little  dried  flour,  sprinkle  over  a  pinch 
of  salt,  and  continue  to  baste ;  pour  off  all  the  fat ;  add  a  tea- 
cupfiil  of  boiling  water  to  the  gravy  that  has  dripped  from  the 
mutton,  pour  it  on  the  dish,  and  serve  very  hot.  If  onion  sauce 
be  ordered,  make  it  as  foUows : — Boil  four  onions  in  plenty  of 
water,  with  a  teaspoonful  of  salt  in  it,  for  half  an  hour ;  press  out 
the  water,  chop  the  onions  quite  fine,  boil  them  up,  adding  half 
an  ounce  of  butter.     Serve  in  a  tureen. 

752.    HASHED   BOAST   MUTTON. 

Peel  and  slice  a  large  onion,  put  it  into  a  stewpan,  with  a 
dessertspoonful  of  brown  sugar  and  a  tablespoonful  of  vinegar ; 
simmer  till  quite  brown.  Cut  into  neat  slices  about  three- 
quarters  of  a  pound  of  cold  roast  mutton ;  sprinkle  over  a  salt- 
spoonful  of  salt,  a  saltspoonful  of  black  pepper,  half  a  grain  of 
cayenne,  and  two  dessertspoonfuls  of  dried  flour.  Put  it  into  the 
stewpan  with  the  onions ;  pour  over  a  quarter  of  a  pint  of  either 
gravy  or  water,  two  tablespoonfuls  of  walnut-ketchup,  and  simmer 
for  an  hour ;  shake  the  pan  frequently.  Garnish  with  toasted 
bread,  cut  into  three-cornered  sippets  and  placed  at  equal  dis- 
tances round  the  hash.     Serve  very  hot. 

753.    MUTTON  AND   POTATO   PIE. 

Cut  up  about  three-quarters  of  a  pound  of  cold  roast  mutton, 
season  with  a  saltspoonful  of  pepper  and  a  saltspoonful  of  salt. 
Mash  two  pounds  of  potatoes  to  a  powder  ;  add  three  ounces  of 
dissolved  dripping,  a  saltspoonful  of  salt,  and  mix  them  into  a 
paste.  Line  a  flat  dish  with  a  thin  layer  of  potato  ;  put  in  the 
mutton ;  pour  over  a  cupful  of  made  gravy ;  cover  over  with  the 
potato ;  smooth  the  top  with  a  knife,  and  bake  in  a  moderate 
oven  for  three-quarters  of  an  hour.  Turn  it  once  or  twice,  that  it 
may  be  equally  browned. 

754.   PLAIN   GRAVY   FROM   BONES. 

Chop  the  bones  of  any  cold  meat,  poultry,  or  game  into  small 
pieces.     Fry  an  onion  with  a  teaspoonful  of  brown  sugar  till  of 
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a  good  dark  colour.  Put  the  bones,  the  onion,  a  saltspoonful  of 
salt,  four  peppercorns,  two  allspice,  one  clove,  one  bay  leaf,  and  a 
pint  and  a  half  of  cold  water  into  a  stewpan ;  simmer  for  three 
hours.  Mix  a  tablespoonful  of  dried  flour,  a  mustardspoonful  of 
fresh-made  mustard,  half  a  saltspoonful  of  black  pepper,  a  tea- 
spoonful  of  anchovy-sauce,  and  a  teacupful  of  cold  water ;  stir  it 
into  the  gravy,  and  continue  to  simmer  half  an  hour  longer. 
Strain. 

755.   SEA   PIE. 

Sea  pie  is  better  made  with  raw  meat,  but  it  is  very  good  with 
either  cold  roast  mutton  or  beef.  Cut  up  about  a  pound  into 
slices  a  quarter  of  an  inch  thick ;  season  with  a  teaspooniul  of 
salt  and  a  large  saltspoonful  of  pepper.  Chop  fine  two  onions. 
Make  a  paste  with  a  pound  of  flour  and  half  a  pound  of  either 
suet  or  dripping.  Line  a  tin  cake-mould  with  the  crust;  put  in 
the  mutton,  with  half  a  pint  of  gravy ;  cover  over  the  top  neatly 
with  the  paste,  and  steam  for  three  hours.  Turn  it  out  carefully 
on  to  a  very  hot  dish,  and  serve  immediately. 

Note. — If  raw  meat  be  used,  gravy  is  unnecessary,  water  will  do,  and  it 
must  then  be  steamed  four  hours.  Ox  kidneys  or  sheep's  hearts  make  a 
good  sea  pie. 

756.    HARICOT   OF  MUTTON. 

Cut  up  into  small  dice  one  carrot,  one  turnip,  a  small  head  of 
celery,  the  white  part  of  two  leeks,  and  let  them  be  in  cold 
water,  with  a  spoonful  of  salt  in  it,  for  two  hours.  Drain  off  the 
water.  Have  three  or  four  chump  chops,  trim  off  some  of  the 
fat,  put  it  into  a  fiyingpan,  and  when  hot  put  in  the  chops ;  fiy 
over  a  quick  fire  for  four  minutes,  turning  them  once.  Take  out 
the  chops,  and  put  in  the  vegetables,  and  fry  them  ten  minutes, 
moving  them  that  they  may  be  browned  all  over.  Dredge  the 
chops  with  a  dessertspoonful  of  dried  flour ;  season  with  a  tea- 
spoonful  of  salt,  a  teaspoonful  of  black  pepper,  and  half  a  grain 
of  cayenne.  Put  the  chops  and  the  vegetables  into  a  stewpan, 
with  half  a  pint  of  gravy,  a  teaspoonful  of  soy,  a  tablespoonful  of 
mushroom-ketchup,  and  a  teaspoonful  of  vinegar ;  simmer  as 
gently  as  possible  for  an  hour  and  three-quarters.  Serve  very 
hot. 
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757.   STEWED  BREAST  OF  MUTTON,  WITH  VEGETABLES. 

Cut  into  dice,  a  quarter  of  an  inch  square,  two  carrots,  one 
turnip,  three  potatoes,  two  leeks,  one  parsnip.  Cut  the  mutton 
into  pieces  three  inches  long  and  two  broad  ;  fry  it  till  brown ; 
then,  in  the  fat  that  comes  from  it,  fry  the  vegetables.  Put  all 
into  a  stewpan,  with  a  teaspoonfiil  of  sugar,  a  teaspoonful  of  salt, 
the  same  of  black  pepper,  and  three-quarters  of  a  pint  of  water ; 
let  it  come  quickly  to  the  boil ;  skim  very  carefully  ;  add  half  a 
pint  more  water ;  skim,  and  then  let  it  simmer  gently  for  two 
hours.  Skim  off  all  the  fat ;  throw  in  half  a  win^lassful  of 
vinegar ;  simmer  ten  minutes  more,  and  serve  very  hot,  the  meat 
in  the  centre  and  the  vegetables  roimd. 

758.  TOAD   IN  A  HOLE. 

Beat  two  eggs,  stir  in  four  tablespoonfuls  of  dried  flour,  add  hxdf 
a  saltspoonful  of  salt  and  a  pint  and  a  quarter  of  milk  ;  beat  the 
batter  for  twenty  minutes.  Grease  a  pie-dish,  and  pour  it  in ;  bury 
in  the  batter  a  piece  of  beef  or  mutton  about  a  pound  and  a  half 
weight ;  bake  in  a  moderate  oven  for  an  hour  and  three-quarters. 

759.  MUTTON   PUDDING. 

Cut  up  into  three-inch  pieces  either  slices  from  the  leg,  or 
chops  from  the  neck ;  take  off  nearly  all  the  fat ;  season  a  poimd 
and  a  quarter  of  mutton  with  a  teaspoonful  of  salt,  piled,  and  two 
saltspoonfuls  of  pepper.  Make  a  crust  with  three-quarters  of  a 
pound  of  flour,  half  a  pound  of  dripping,  or  six  ounces  of  suet. 
Line  a  basin  with  the  crust  a  quarter  of  an  inch  thick,  put  in  the 
meat  and  a  teacupful  of  cold  water,  cover  closely  with  a  lid  of 
paste,  tie  over  a  cloth,  put  it  into  boiling  water,  and  boil  fast  for 
four  hours ;  loosen  round  the  edge  with  a  knife,  and  turn  out 
carefully.     Serve  very  hot. 

760.    MUTTON   PIE. 

Cut  up  and  season  the  mutton  as  directed  in  the  preceding 
receipt,  and  make  a  crust  with  dripping  as  directed  ;  roll  it  out 
six  times,  and  let  it  stand  in  a  cold  place  before  making  the  pie ; 
bake  in  a  moderate  oven  for  two  hours. 


IRISH   STEW.      BARLET  BROTH  AND   SHEEP's   HEAD.      257 


761.   IRISH  STEW. 

About  two  pounds  of  the  best  end  of  a  neck  of  mutton  cut  into 
neat  chops ;  season  with  three  saltspoonfuls  of  black  pepper  and 
the  same  of  salt ;  slice  thin  three  onions,  put  them  into  a  stew- 
pan  ;  place  the  mutton  closely  over ;  pour  in  just  sufficient  cold 
water  to  reach,  but  not  quite  cover  the  mutton ;  let  it  boil  up ; 
skim,  and  simmer  very  gently  for  an  hour  and  a  quarter.  Peel 
two  pounds  of  mealy  potatoes,  all  the  same  size ;  wash  them,  and 
place  them  on  the  mutton ;  simmer  half  an  hour  longer,  and 
serve  on  a  very  hot  dish. 

762.   BAiED   IRISH   STEW. 

Have  about  two  pounds  of  mutton,  neck  or  loin ;  peel  and  slice 
four  onions ;  peel  three  pounds  of  potatoes,  and  cut  them  in 
halves ;  season  the  whole  with  two  teaspoonfuls  of  salt  and  three 
saltspoonfuls  of  black  pepper ;  lay  them  in  a  deep  dish  or  pan  in 
layers ;  add  about  three-quarters  of  a  pint  of  water ;  cover  with 
another  dish,  and  bake  in  a  moderate  oven  for  an  hour  and  three- 
quarters  or  two  hours. 

Note. — Beef  steak,  ox  kidneys,  or  sheep's  hearts  may  be  used  for  Irish 
stew,  either  boiled  or  baked. 

763.  BARLEY  BROTH  AND  SHEEP'S  HEAD,  WITH 

MASHED  POTATOES. 

Well  wash  a  sheep's  head ;  put  it  into  a  stewpan,  with  two 
onions,  one  turnip,  one  carrot,  one  leek,  all  thinly  sliced,  two 
ounces  of  Scotch  barley,  a  dessertspoonful  of  salt,  a  saltspoonful 
of  sugar,  a  saltspoonful  of  pepper,  two  sprigs  of. parsley,  one  of 
thyme,  one  of  marjoram,  tied  together ;  pour  over  two  quarts  of 
water ;  stir  the  barley  from  the  bottom  frequently,  and  skim  with 
care ;  simmer  two  hours  and  a  half.     Take  out  the  head ;  skin 
the  tongue ;  mash  eight  or  nine  potatoes  with  a  wooden  spoon  ; 
add  two  ounces  of  dripping  and  a  teacupful  of  boiling  milk ; 
place  the  potatoes  on  a  flat  dish ;  put  the  head  on  the  potatoes ; 
sprinkle  over  a  saltspoonful  of  salt,  half  the  quantity  of  pepper, 
and  a  tablespoonful  of  fine  crumbs  of  bread.    Put  about  an  ounce 
of  dripping  in  small  pieces  on  the  head  to  baste  it ;  put  it  ixAKi  ^ 
quick  oven,  and  bake  half  an  hour.-    Serv^  m  \5cv&  ^tci^  ^c^^SxSs^ 
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baked  on.  The  potatoes  and  the  head  should  both  be  a  nice  brown 
colour.  Take  out  the  herbs,  skim  off  all  the  &t,  and  serve  the 
barley  broth  in  a  tureen. 

764.   TO  CLARIFY  DRIPPING. 

Put  the  dripping  into  a  saucepan  of  cold  water,  and  let  it  stand 
by  the  side  of  the  fire  till  dissolved ;  then  boil  up  for  a  quarter 
of  an  hour,  and  pour  it  into  an  earthen  pan ;  when  cold,  break  it 
into  pieces,  squeeze  out  all  the  water,  and  put  the  dripping  into  a 
bright  saucepan;  boil  and  skim  for  ten  minutes;  strain  into  a 
pan. 

KoTB. — ^Dripping  thus  clarified  is  fit  for  almost  any  use ;  for  firying  fish 
and  making /a9R%  pastiy,  it  will  be  found  as  good  as  butter  or  lard. 

765.   FILLET  OF  VEAL,   STUFFED  AND  ROASTED. 

Make  a  stuffing  as  follows : — Chop  fine  a  quarter  of  a  pound  of 
beef-suet  and  three  sprigs  of  parsley ;  rub  through  a  wire  sieve 
an  ounce  and  a  half  of  crumb  of  bread ;  beat  one  ^g  with  a  table- 
spoonful  of  milk  or  water ;  mix  these  together ;  add  a  saltspoonful 
of  mixed  sweet  herbs,  in  fine  powder,  half  a  saltspoonful  of  salt,  a 
dash  of  pepper,  a  grate  of  nutmeg,  and  a  grate  or  two  of  lemon- 
peel  ;  place  the  stuffing  under  the  flap  ;  secure  it  by  two  or  three 
skewers ;  spread  a  sheet  of  white  paper  thickly  with  good  drip- 
ping, tie  it  over  the  veal,  and  hang  it  before  a  good  fire,  for  the 
first  quarter  of  an  hour  near,  then  withdraw  it  to  double  the 
distance  you  would  roast  either  beef  or  mutton ;  baste  constantly, 
and  let  it  cook  very  slowly,  allowing  twenty-eight  minutes  to  the 
poimd  (and  in  frosty  weather  half  an  hoiu*).  Half  an  hour  before 
serving,  take  off  the  paper,  dredge  the  veal  slightly  with  baked 
flour ;  put  it  nearer  the  fire,  and  baste  it  well.  Knead  a  table- 
spoonful  of  baked  flour  with  an  ounce  of  butter  and  a  saltspoonflil 
of  salt ;  stir  it  into  half  a  pint  of  boiling  water ;  boil  ten  minutes  ; 
pour  off  the  dripping ;  add  the  gravy  that  has  dripped  from  the 
veal  to  the  melted  butter.  Place  the  veal  on  a  hot  dish  ;  pull 
out  the  skewers;  pour  the  gravy  over,  and  serve,  with  a  cut 
lemon  on  a  plate. 

766.    SHOULDER   OP   VEAL,   STUFFED   AND   ROASTED. 

Stuff,  roast,  and  serve  a  shoulder  precisely  as  a  fillet  of  veal  in 
the  preceding  receipt. 
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767.  BOILED  BACON. 

The  ribs  and  the  gammon  are  the  best  parts  for  boiling.  Have 
a  compact  square  piece,  about  four  pounds.  Wash  it  and  scrape 
the  under  part  quite  clean ;  put  it  into  plenty  of  cold  water ; 
boil  up  quickly,  skim,  and  draw  the  saucepan  aside ;  let  it  simmer 
as  gently  as  possible  for  two  hours.  Pull  off  the  skin,  and  sprinkle 
the  top  over  with  light  brown  crumbs  of  bread,  that  have  been 
dried  in  the  oven  and  pounded  to  fine  dust.  Garnish  with 
greens,  broad  beans,  or  cauliflower  in  sprigs. 

768.  HASHED  OR  MINCED  VEAL. 

(Second  dressing.) 
Chop  quite  fine  one  onion ;  cut  some  thin  slices  of  cold  veal, 
about  one  pound ;  season  with  a  small  teaspoonful  of  salt,  a 
saltspoonful  of  pepper,  a  teaspoonful  of  vinegar.  Dredge  over 
a  tablespoonful  of  dry  flour.  Put  it  into  a  stewpan  with  half  a 
pint  of  water,  or  gravy  if  you  have  it.  Shake  the  pan  fre- 
quently, and  simmer  for  three-quarters  of  an  hour.  If  to  be 
mince,  chop  the  veal  into  pieces  the  size  of  a  split  pea ;  serve 
with  fi-esh -toasted  bread,  cut  into  three-cornered  sippets,  placed 
round  the  dish  at  equal  distances. 

769.    WHITE   MINCED   VEAL. 

(Second  dressing.) 
Follow  the  preceding  receipt,  leaving  out   the  vinegar,  and 
using  half  a  pint  of  new  milk.     Serve  without  sippets,  and  cut 
lemons  on  a  plate. 

770.   PLAIN  VEAL   CURRY. 

(Second  dressing.) 
Cut  some  cold  roast  veal  into  pieces  a  quarter  of  an  inch  thick, 
one  inch  broad,  and  two  inches  long  (about  1  lb.)  ;  season  with 
two  dessertspoonfuls  of  curry  powder,  a  teaspoonful  of  salt,  a  table- 
spoonful  of  baked  flour,  and  a  teaspoonful  of  vinegar.  Slice 
three  onions,  and  fiy  them  to  a  pale  brown  colour  in  veal 
dripping ;  drain  off  the  fat,  and  put  them  into  a  stewpan  with 
the  veal ;  stir  in  half  a  pint  of  gravy  or  water,  or  half  a  pint  of 
new  milk.     Simmer  very  gently,  and  stir  constantly  for  an  hovix 
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and  a  quarter.  Boil  lialf  a  pound  of  rice  in  a  quart  of  water  far 
twenty-five  minutes ;  drain  on  a  sieve,  and  dry  before  the  fire, 
or  in  the  oven,  for  five  minutes.  Place  the  rice  round  a  dish  in 
the  form  of  a  wall,  and  serve  the  curry  in  the  centre.  Chutney 
or  mixed  pickles  shotdd  be  served  with  curry. 

771.   KNUCKLE   OP  VEAL,   BOILED. 

Put  a  knuckle  of  veal,  about  five  pounds  weight,  into  a  stew- 
pan  ;  cover  it  with  water,  and  simmer  gently,  skimming  frequently, 
for  two  hours  and  a  half  after  it  boils.  Serve,  either  plain  or 
with  parsley  and  butter.     Keserve  the  liquor  for  soup. 

772.   KNUCKLE   OP  VEAL  STEWED  WITH   RICE. 

Put  the  veal  into  a  stewpan,  with  two  chopped  onions,  three 
saltspoonfuls  of  salt,  one  of  pepper,  a  teaspoonful  of  sugar,  and  a 
quart  of  water ;  boil  up,  and  skim  carefully  ;  simmer  very  gently 
for  an  hour  and  a  half,  skimming  frequently.  Wash  half  a  pound 
of  rice,  put  it  with  the  veal,  and  continue  to  simmer  for  another 
hour.     Serve  very  hot ;  garnish  with  sliced  lemon. 

773.    STEWED  KNUCKLE  OF  VEAL,  WITH   PEAS  OR  BEANS. 

Fry  two  onions  to  a  light  brown  colour  in  fresh  dripping  ;  put 
them  into  a  stewpan,  with  a  tablespoonful  of  vinegar,  a  teaspoon- 
fid  of  sugar,  a  saltspoonful  of  pepper,  three  saltspoonfuls  of  salt ; 
dredge  in  a  tablespoonful  of  flour,  and  add,  by  degrees,  a  pint  and 
a  half  of  water.  Let  the  knuckle  of  veal  be  divided  into  six  parts ; 
put  it  into  the  pan,  and  simmer  very  gently,  skimming  frequently, 
for  two  hours  and  a  half;  add  a  quart  of  fresh-shelled  green  peas, 
or  one  pound  of  French  beans,  whole,  a  dessertspoonlul  of  loaf 
sugar,  and  continue  to  simmer  for  three-quarters  of  an  hour 
longer.  Place  the  veal  neatly  on  a  dish,  and  pour  the  peas  or 
beans  over  it.    Serve  hot. 

774.   CALF'S  HEAD   STEWED,   WITH  OYSTER-SAUCE. 

•  Soak  half  of  a  smaU  calf  s  head  (without  the  skin)  for  one 
hour  in  cold  water,  with  a  teacupful  of  vinegar  in  it.  Well  wash 
it  in  two  or  three  waters ;  put  it  into  a  stewpan,  with  two  onions, 
a  bay  leaf,  a  laurel  leaf,  a  sprig  of  thyme,  a  sprig  of  marjoram, 
two  sage  leaves,  four  sprigs  of  parsley,  two  cloves,  four  allspice, 
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six  black  peppercorns,  half  of  a  carrot,  and  a  pint  and  a  half  of 
cold  water.  Boil  up  quickly ;  skim ;  then  simmer  gently  for  an 
hour  and  a  half,  skimming  constantly.  Take  out  the  head,  strain 
the  liquor ;  add  to  it  three  tablespoonfuls  of  baked  flour  and 
the  strained  liquor  of  three  do2sen  of  oysters ;  boil  up ;  put  the 
head  in  again,  and  continue  to  simmer  for  three-quarters  of  an 
hour  longer ;  add  three  dozen  of  oysters,  simmer  seven  minutes, 
and  serve. 

775.  CALF'S  HEAD,   BOILED. 

Prepare  the  head  as  directed  in  the  foregoing  receipt,  and 
simmer  in  three  quarts  of  water  for  one  hour  and  a  half.  Serve, 
with  parsley  and  butter  poured  over,  and  the  tongue  and  brains 
in  a  separate  dish.  Mince  the  brains ;  season  with  a  quarter  of 
a  saltspoonful  of  pepper,  half  a  saltspoonfiil  of  salt,  a  teaspoonful 
of  baked  flour,  and  half  an  ounce  of  butter ;  stir  over  the  fire  for 
seven  minutes.  Skin  the  tongue,  place  it  on  a  dish,  and  the 
brains  roimd  it. 

NotB. — ^Reserve  the  liquot  f<»  soap. 

776.  PARSLEY  AND   BUTTER. 

Dip  three  or  four  sprigs  of  parsley  into  boiling  salt  and  water 
for  one  minute  ;  chop  the  leaves  quite  fine ;  knead  two  ounces  of 
butter  with  a  tablespooniul  of  dried  flour,  and  stir  into  half  a 
pint  of  boiling  water.  I^mmer  for  ten  minutes;  stir  in  the 
parsley,  and  serve  at  once. 

777.   VEAL  COLLOPS,  WITH  BACON. 

Have  some  slices  of  veal  cut  firom  either  the  shoulder  or  the 
fillet ;  divide  them  into  pieces  three  inches  long  and  two  broad  ; 
beat  them  with  a  chopper ;  dredge  each  side  with  baked  flour. 
Cut  up  about  half  a  pound  of  bacon,  take  off  the  skin  and 
the  edge  of  the  lean  (the  rashers  shoidd  be  a  quarter  of  an 
inch  thick).  Fry  the  bacon,  place  it  on  a  di^  before  the  fire. 
Fry  the  veal  in  the  bacon  fat  over  a  slow  fire  :  it  should  ta&e 
twenty  minutes.  When  nicely  browned  on  both  sides^  place  it 
on  the  dish  with  the  bacon  round.  Foxit  off  the  fiit,  dredge  a 
dessertspoonfiil  of  baked  flour  into  the  fryihg-pan,  piit  in  half  an 
ounce  of  butteif ,  shake  the  pan,  and  add  a  gill  of  Water ;  boil  up 
hr  a  few  minutes,  add  half  a  saltspoonM  of  tittlt,  and  eenre  vH 
the  diBh  with  the  veal  and  bacom 
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778.   VEGETABLE  SOUP. 

Put  into  the  liquor  in  which  a  knuckle  of  veal,  or  any  other 
fresh  meat,  has  been  boiled,  one  carrot,  one  turnip,  two  onionfl^ 
one  lettuce,  all  cut  into  small  pieces ;  add  a  dessertspoonftil  of 
salt,  the  same  of  sugar,  a  saltspoon^  of  pepper,  and  a  quarter  of 
a  grain  of  cayenne.  Boil  for  one  hour ;  then  put  in  a  pint,  or 
more,  of  peas,  and  continue  to  boil  till  they  are  tender,  which 
will  be,  according  to  the  age,  from  twenty  minutes  to  three- 
quarters  of  an  hour. 

KoTB. — ^A  nice  soap  may  always  be  made  from  any  fresh  bones,  using 
vegetables  as  directed  above  in  the  summer,  and  in  the  winter  split-peas,  as 
directed  in  the  first  receipt  for  soup  in  Plain  Cookeiy. 

779.    LEG  OP  POEK,   STOPPED  AND  BOASTED. 

Chop  fine  three  onions,  rub  to  powder  six  sage  leaves,  add 
half  a  saltspoonfrd  of  pepper  and  a  saltspoonful  of  salt;  mix 
well  together.  Have  a  leg  of  pork,  about  five  pounds  weight 
Loosen  the  flap  from  the  meat  with  a  sharp  knife;  make  a 
division  large  enough  to  contain  the  stuffing ;  put  it  in  ;  fristen 
down  the  flap  with  two  small  skewers.  Rub  the  skin  of  the  pork 
with  dripping ;  hang  it  before  a  good  Are,  at  a  distance ;  let  it 
roast  very  slowly,  and  baste  it  constantly,  for  two  hours  and  a  half. 
Take  out  the  skewers ;  put  the  pork  on  a  very  hot  dish,  skin  up- 
wards. Pour  off*  the  dripping ;  add  a  teacupfiil  of  boiling  water 
and  half  a  saltspoonful  of  salt  to  the  gravy  that  has  dripped  from 
the  meat ;  pour  it  into  the  dish,  not  over  the  pork,  and  serve. 

NoTB. — The  skin  of  the  pork  must  be  scored  with  a  sharp  knife,  each 
line  half  an  inch  apart. 

780.    PORK  PILOT. 

Slice  two  onions  and  two  apples;  put  them  into  a  stewpan, 
with  a  wineglassful  of  vinegar,  a  teaspoonful  of  sugar,  a  salt- 
spoonful of  salt,  a  tablespoonfiil  of  curry-powder,  half  a  grain  of 
cayenne,  and  a  teacupful  of  water ;  stir  over  the  fire  for  ten 
minutes;  stir  in  by  degrees  a  dessertspoonful  of  dried  flour. 
Cut  about  three-quarters  of  a  poimd  of  cold  roast  pork  into 
pieces,  an  inch  and  a  half  broad  and  three  inches  long.  Put 
them  into  the  sauce ;  stir,  that  each  piece  may  be  covered,  and 
let  it  simmer  gently  for  three-quarters  of  an  hour.     Boil  half  a 


BOLLED  POHK.      PORK  CHOPS  AND  SAUSAGES.  263 

pound  of  rice,  in  a  quart  of  water,  for  twenty -five  minutes ;  drain 
on  a  sieve,  and  dry  before  the  fire,  or  in  the  oven,  for  five  minutes. 
Chop  quite  small  a  teacupful  of  mixed  pickles  or  red  cabbage. 
Put  the  pork  upon  a  dish,  strew  over  the  pickles,  place  the  rice 
round  as  a  wall,  and  serve  at  once. 

781.  ROLLED  PORK,  OR  A  PIG  WITHOUT  A  HEAD. 

Take  a  thin  piece  of  the  streaky  part,  about  ten  inches  long 
and  six  wide ;  salt  it,  and  let  it  remain  for  twenty-four  hours. 
Chop  small  three  onions  and  two  apples ;  mix  with  them  a  small 
teaspoonful  of  dried  sage,  in  fine  powder,  a  saltspooniul  of  pepper, 
and  a  small  teaspoonful  of  sugar.  Dip  the  pork  into  cold  water ; 
wipe  it  dry  ;  lay  it  on  a  board,  skin  downwards ;  cut  out  all  the 
bones,  and  remove  the  loose  imderneath  fat.  Spread  the  stufiing 
equally  over ;  roU  the  pork  as  tightly  as  possible ;  sew  it  up  with 
fine  white  twine.  Rub  the  skin  well  with  dripping.  Hang  the 
pork  before  a  good  fire,  at  a  distance ;  baste  constantly,  and  let  it 
roast  slowly  for  two  hours  and  a  half.  Place  the  pork  upon  a 
hot  dish ;  cut  the  twine  in  the  middle,  pull  it  out  from  each  end ; 
pour  off  the  dripping ;  add  half  a  teacupful  of  boiling  water  to  the 
gravy  dripped  from  the  meat ;  pour  it  into  the  dish,  and  serve 
immediately. 

782.   PORK  CHOPS. 

The  chops  should  be  rather  less  than  half  an  inch  thick.  Broil 
them  over  a  clear  fire,  at  a  distance,  that  they  may  be  done 
tlirough.  They  will  require  twenty  minutes,  and  frequent  turn- 
ing. Sprinkle  them  slightly  with  pepper  and  salt,  and,  if  it  be 
liked,  either  finely-powdered  sage  or  tarragon.     Serve  very  hot. 

783.   PORK  SAUSAGES. 

Either  broil  over  a  clear  fire  for  eighteen  minutes,  constantly 
rolling  them,  to  brown  them  aU  over  and  to  prevent  bursting,  or 
fry  them  in  a  little  fat  for  twenty  minutes,  moving  them  the 
whole  time.     Serve  very  hot. 

784.   BOILED   PICKLED   PORK. 

The  hand  and  spring  will  require  four  days  to  salt ;  a  leg  of 
six  pounds,  five  days ;  the  streaky  parts,  about  two  days,  unless  it 
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is  liked  much  flavoured ;  in  that  case,  let  it  retnain  twenty-fbtir  or 
thirty  hours  longer ;  put  it  into  plenty  of  cold  water,  akin  upper- 
most ;  let  it  come  slowly  to  the  boil ;  skim,  then  siminer  gently 
till  done.  A  hand  weighing  about  five  pounds  will  require  two 
hours  and  a  half;  a  leg  of  the  same  weight,  two  hours  and  a 
quarter ;  and  streaky,  two  hours ;  all  small  pieces,  half  an  hour  to 
the  pound ;  in  each  case,  after  the  water  is  at  boiling  heat,  the 
time  is  to  be  reckoned.  Serve  with  greens  or  parsnips  and  peas 
pudding. 

Notb. — JLeseTve  the  liquor  in  an  earthen  pan  fop  w)np. — 8ee  Be^eeiptB. 

785.    PEAS  PUDDING. 

Soak  a  pint  of  split  peas  in  cold  water  for  three  hours ;  wadi 
them,  and  take  out  any  that  are  black ;  put  them  into  a  doth 
with  one  raw  potato  (peeled)  ;  tie  them  up  loosely ;  put  them  in 
plebty  of  cold  water,  and  boil  for  four  hours ;  then  beat  them 
with  a  wooden  spoon  till  quite  in  a  smooth  paste ;  add  an  ounce 
6f  butter,  two  saltspoonfuls  of  salt,  and  one  of  white  pepper; 
when  well  mi^ed,  tie  the  pudding  up  tightly,  and  boil  half  an 
hour  more.  Serve  either  in  the  roimd  form,  (^  in  a  vegetable- 
dish,  smoothed  over  the  top  with  a  knife. 

786.   Pia'S  FEET. 

The  feet  shotdd  be  in  salt  six  days.  Split  them  doWn  the 
Centre,  and  boil  in  plenty  of  water  as  slowly  as  possible ;  if  small, 
for  two  hours ;  if  large,  three.  Serve  either  with  peas  pudding  or 
on  turnip  tops.     Reserve  the  liquor  for  soup. 


787.   TURNIP  TOPS. 

Trim  off  the  rough  l^ves  and  stems ;  wash  in  several  waters ; 
put  them  into  a  saucepan,  with  plenty  of  boiling  water,  with  a 
tablespoonful  of  salt ;  boil  rapidly,  uncovered,  for  twenty  minutes; 
drain  and  press  out  all  the  water.  If  to  be  served  with  pig's  feet, 
place  them  on  a  flat  dish,  the  feet  in  the  centre ;  if  alone,  serve 
in  a  vegetable-dish. 
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788.   pig's   head. 

The  head  requires  eight  or  nine  days'  pickling.  Put  it  into 
cold  water  and  simmer  gently  for  two  hours  affeer  boiling  up ; 
skim  occasionally.  Serve  either  with  peas  pudding  or  greens. 
Eeserve  the  liquor  for  soup. 

789.  POTATO  SOUP. 

Put  the  liqubt  that  the  pork  was  boiled  in  into  a  saucepata, 
with  three  onions,  one  carrot,  and  two  pounds  of  potatoes; 
boil  for  one  hour,  then  rub  the  soup  through  a  sieve ;  put  it 
again  into  the  saucepan.  Mix  three  tablespoonfuls  of  baked  flour 
with  half  a  pint  of  cold  water,  and  stir  it  into  the  soup  till  it 
imites  with  the  potatoes.  Boil  ten  minutes  longer.  Cut  some 
pieces  of  bread  into  neat  square  pieces,  fry  in  fat  till  of  a  pale 
brown  colour ;  put  them  into  the  tureen,  pour  the  soup  over,  and 
serve  immediately. 

NoTE.<^If  the  soup  be  too  salt,  add  a  pint  of  sulk  just  before  serving. 

790.  SUCKING  PIG. 

Bub  the  skin  with  a  cloth^  and  dredge  it  with  dry  flour ; 
remove  the  iat  about  the  kidneys.  Make  either  of  the  following 
stuflings ;  fill  the  body,  sew  it  up,  place  the  pig  on  a  tin  baking- 
dish,  put  the  fat  on  the  back,  and  bake  in  a  well-heated  oven  for 
two  hours.  Bast«  frequently  by  rubbing  it  over  with  butter  tied 
(a  quarter  of  a  pound)  in  a  piece  of  muslin.  Soak  three  or  four 
onions  in  salt  and  water  for  two  hours ;  chop  them  very  small ;  rub 
to  powder  six  sage  leaves ;  mix  with  these  three  ounces  of  dried 
bread  crumbs ;  season  with  half  a  saltspoonful  of  salt  and  the 
same  of  pepper;  add  one  ounce  of  dissolved  butter.  With 
this  stufling,  apple  sauce  must  be  searved  {see  receipt).  No.  2 
stufling :  —  Soak  three  oimces  of  dried  bread  crumbs  in  a  quarter 
of  a  pint  of  milk  for  half  an  hour ;  mix  with  it  four  sage  leaves, 
in  powder ;  half  a  saltspoonful  of  salt,  the  same  of  pepper,  a 
grate  of  nutmeg,  the  grated  rinE  of  half  a  lemon,  and  the  strained 
juice,  ia  saltspoonful  of  sifled  loaf  sugar,  and  one  ounce  of  oiled 
butter.  With  this  stuffing,  prune  sauce  Bhould  be  served,  knade 
thus: — Boil  blie  pound  of  prunes  in  half  a  pint  of  Water  till 
quite  soft ;  add  a  tablespoot^ul  of  moist  sugar  and  a  tbblespooniul 
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of  either  mm  or  brandj.  Bab'throiigfa  a  aere,  and  merre  in  a 
tmeoi.  Place  the  pig  on  a  large  hot  dish,  split  it  down  the  hmck, 
take  off  the  head^  divide  the  loins.  Pour  some  gravj  (see  receipt) 
into  the  dish  (not  aver  the  pig),  and  senreu 

791.   BOILED  TRIPE  AND  ONIONS. 

The  tripe  must  be  qnite  fresh  and  well  washed.  Cot  it  into 
pieces  three  inches  hmg  and  two  broad.  Place  it  in  a  stewpan, 
with  six  or  eight  moderate-sized  onions^  a  teaspoonful  of  salt 
(for  two  pounds),  a  pint  of  milk  and  half  a  pint  of  water; 
simmer  gently  for  two  hours  and  a  halfl  Serve  very  hot,  in  a 
deep  dish  or  tureen,  tripe  and  onions  together. 

792.    COW  HEEL,   WITH  PARSLEY-SAUCE. 

Split  the  cow  heel,  wash  it,  and  place  it  in  a  stewpan  with 
just  enough  water  to  cover  it ;  simmer  gently  for  three  hours ; 
chop  enough  parsley  to  fill  a  tablespoon ;  put  it  into  the  stewpan. 
Mix  two  tablespoonfuls  of  baked  flour,  a  teaspoonful  of  salt,  a 
saltspoonful  of  pepper,  and  a  teacup^  of  cold  water ;  pour  it  in, 
and  stir  till  it  thickens.     Boil  for  ten  minutes  longer,  then  serve. 

793.   LIVER  AND   BACON. 

Cut  half  a  pound  of  ribs  of  bacon  into  thin  rashers,  and  one 
poimd  of  calf  8  or  sheep's  liver  into  slices  the  third  of  an  inch 
thick.  Put  the  bacon  (having  removed  the  bones  and  skin)  into 
a  fryingpan,  and  fry  both  sides  brown ;  place  it  roimd  a  dish 
before  the  fire.  Dredge  flour  on  both  sides  of  the  liver,  fry  it 
slowly  till  brown  (twenty  minutes).  Place  it  neatly  on  the  dish. 
Pour  away  the  fat,  dredge  about  a  dessertspoonfiil  of  dry  flour  into 
the  fryingpan,  pour  in  a  gill  of  boiling  water,  add  a  dash  of  pepper 
and  half  a  saltspoonful  of  salt ;  shake  the  pan  till  the  gravy 
thickens  and  browns ;  pour  it  over  the  liver  and  serve  at  once. 

794.    EGGS  A^D   BACON. 

Have  some  thin  rashers  of  bacon,  the  part  preferred  ;  take  off 
the  bones  and  skin ;  put  them  into  a  fryingpan  and  fiy  both 
sides  brown.  Break  as  many  eggs  as  you  have  rashers,  each  in 
a  separate  cup,  and  fry   one  at  a  time.     Pour  the   egg   care- 
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faHy  into  the  fat,  tilt  the  pan,  and  with  a  slice  constantly  throw 
t\e  boiling  &,t  over  the  egg ;  three  minutes  will  suffice  for  each 
egg.    Place  an  egg  on  each  rasher  of  bacon,  and  serve  very  hot. 

795.  STEWED  BABBIT,  STUFFED. 

Carefully  wash  the  rabbit,  and  truss  it  as  for  roasting.  Boil 
the  liver  in  a  pint  of  water  for  ten  minutes ;  chop  it  quite  fine ; 
chop  three  oimces  of  beef-suet ;  take  one  ounce  of  fine  crumbs 
of  bread;  mix  the  liver,  suet,  and  crumbs;  add  half  a  saltspoonful 
of  salt,  enough  pepper  to  cover  a  threepenny-piece,  a  teaspoonfiil 
of  finely-chopped  parsley,  a  saltspoonful  of  mixed  sweet  herbs ; 
mix  them  together  with  a  teacupful  of  milk.  Put  it  into  the 
body  of  the  rabbit,  and  sew  it  up.  Place  the  rabbit  on  a  dish, 
put  three  thin  slices  of  bacon  on  the  back,  and  put  it  into  a  quick 
oven  for  a  quarter  c^  an  hour.  Peel  and  slice  one  carrot,  two 
onions,  one  leek,  and  two  ounces  of  bacon;  put  them  into  a 
stewpan,  and  fry  till  browned ;  stir  in  a  tablespoonful  of  flour,  a 
saltspoonful  of  salt,  same  of  pepper  and  mustard ;  add  a  desseit- 
spoonful  of  vinegar,  and  the  water  the  liver  was  boiled  in ;  stir 
till  well  mixed.  Then  lay  in  the  rabbit  and  bacon,  and  simmer 
gently  for  an  hour  and  a  half.  Baste  the  rabbit  frequently  with 
the  gravy.  Place  the  rabbit  on  a  hot  dish ;  cut  the  bacon  into 
strips ;  rub  the  gravy  and  vegetables  through  a  fine  wjre  sieve 
(skim  off  the  fat) ;  pour  it  over  the  rabbit,  and  serve  at  once 
with  the  strips  of  bacon  in  the  gravy. 

796.   RABBIT  SMOTHERED  WITH  ONIONS. 

Well  wash  the  rabbit,  and  truss  it  neatly.  Place  it  in  a  stew- 
pan,  back  upwards.  Put  on  eacL  side  three  moderate-sized 
onions ;  pour  over  a  pint  of  milk  and  half  a  pint  of  water,  and 
let  it  simmer  gently  for  an  hour  and  a  quarter.  Take  out  the 
onions ;  chop  them  fine ;  add  a  teaspoonfiil  of  salt,  a  saltspoonful 
of  pepper,  two  tablespoonfuls  of  dried  flour,  and  an  ounce  of 
butter.  Take  out  the  rabbit,  stir  in  the  onions,  boil  for  ioYe 
minutes.  Put  in  the  rabbit  again,  simmer  for  five  minutes,  and 
serve,  placing  the  rabbit  on  the  dish  and  onions  over  it. 

797.   ROAST  GOOSE. 

Peel  and  slice  two  large  onions ;  put  them  into  a  basin,  with  a 
teaspoonfiil  of  salt,  and  pour  over  boiling  water,  and  let  them 


268  PLAIN   COOKING. 

remain  two  hours ;  l^ien  wash  them  in  cold  water,  and  chop  fine. 
Mix  with  them  a  saltspoonAil  of  sage,  finely  powdered  or  choppe^l, 
a  saltspoonfiil  of  flalt,  a  saltspoonfui  of  blac^  pepper.  Put  this 
stuffing  into  the  body  of  the  goose,  hang  it  before  a  good  fire,  and 
roast  for  one  hour  and  three-quarters  (two  hours,  if  very  large), 
basting  constantly.  Make  a  gravy  as  follows: — ^Fry,  in  a  little 
good  dripping,  one  onion,  sliced,  and  half  a  pound  of  gravy  beef, 
till  brown ;  while  fiying,  dust  over  the  onion  a  teaspoonful  of 
brown  sugar.  Put  the  beef  and  onion  into  rather  more  than  a 
pint  of  water  (and  if  you  have  any  bones,  add  them),  and  stew 
for  two  hours  and  a  half.  Pour  off  the  dripping,  and  mix  the 
gravy  that  has  dripped  fi*om  the  goose  with  the  rest,  adding  a 
dash  of  pepper,  half  a  saltspoonfui  of  salt,  and  two  dessertspo<m- 
fills  of  baked  fiour  ;  stir  till  quite  smooth,  and  strain  through  a 
sieve.  Place  the  goose  on  a  very  hot  dish,  pour  a  little  gravy 
into  the  dish,  and  serve  the  rest  in  a  tureen.  Apple  sauce  must 
also  be  sent  to  table. 

798.   APPLE  SAUCE. 

Pare  and  cut  into  small  pieces  six  apples ;  put  them  iuto  a 
saucepan,  with  two  tablespoonfiils  of  moist  sugar  and  one  table- 
spoonfiil  of  cold  water.  Stand  it  by  the  side  of  the  fire  till  the 
sugar  dissolves;  then  stir  over  a  brisk  fire  till  quite  in  pulp, 
aiid  serve. 

799.    CRANBERRY   TART. 

Put  three  pints  of  cranberries  into  a  pan  of  cold  water,  and  let 
them  remain  twelve  hours.  Wash  them  till  the  salt  flavour  is  quite 
gone.  Put  them  into  a  pie-dish,  with  the  juice  of  a  lemon  and  half 
a  pound  of  moist  sugar.  Make  a  paste  with  three-quarters  of  a  pound 
of  dried  flour,  a  tablespoonfiil  of  sugar,  half  a  pound  of  clarified 
beef  dripping,  and  sufficient  water  to  wet  it ;  knead  it  till  quite 
smooth ;  cut  off^  a  piece  ;  roll  it  out  a  quarter  of  an  inch  thick ; 
put  it  round  the  edge  of  the  dish  ;  wet  it  slightly.  Roll  out  the 
teinainder  to  the  size  of  the  dish  ;  cover  over ;  press  round  with 
the  thimib ;  trim  round  the  edge  with  a  sharp  knife ;  make  a 
hole  in  the  centre,  and  bake  in  a  moderate  oven  for  an  hour. 
Serve  hot  or  cold. 

Note. — Fruit  tarts  should  never  be  ornamented ;  and  crust  made  with 
dripping  requires  a  quarter  of  an  hour  (for  this  size)  longer  to  bake  than 
#hen  made  with  butter. 
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800.  APPLE   TART. 

Pare  nine  or  twelve  apples,  according  to  size ;  cut  them  into 
quarters,  and  divide  each  quarter  into  two  pieces ;  take  out  the 
core.  Put  the  apples  into  a  pie-dish,  with  half  a  pound  of  moist 
sugar,  the  grated  rind  of  half  a  lemon,  and  two  cloves.  Make  a 
puff  paste  as  follows : — Mix  three-quarters  of  a  poimd  of  well- 
dried  flour  with  half  a  saltspoonful  of  carbonate  of  soda ;  make  it 
into  a  stiff  paste  with  cold  water ;  knead  it  flat  on  a  slab  ;  put  in 
the  centre  half  a  pound  of  clarified  beef  dripping  (lard,  or  butter)  ; 
turn  over  the  sides ;  roll  out  the  paste  four  or  ^ye  times.  Put 
an  edge  of  paste  a  quarter  of  an  inch  thick  round  the  dish ;  wet 
it  wi^  water ;  roll  out  the  remainder  to  the  size  ©f  the  dish ; 
cover  over ;  trim  round  the  edge  with  a  sharp  knife ;  make  a 
hole  in  the  centre,  and  bake  for  one  hour  in  a  moderately -heated 
oven. 

801.  FRUIT   TARTS. 

Rub  three-quarters  of  a  pound  of  clarified  dripping  into  ten 
ounces  of  dry  flour;  add  a  teaspoonful  of  sugar  and  sufficient 
cold  water  to  make  it  into  rather  a  firm  paste  ;  roll  it  out  three 
times.  Put  a  piece  of  paste  the  eighth  of  an  inch  thick  round 
the  rim  of  the  dish ;  put  into  the  dish  three  pints  of  fruit  and 
half  a  pound  of  moist  sugar ;  roll  out  the  paste  as  nearly  as  pos- 
sible to  the  size  of  the  dish ;  wet  the  paste  edging ;  put  on  the 
cover;  press  it  slightly  roimd  the  edge  with  the  thumb;  trim 
with  a  sharp  knife ;  make  a  hole  in  the  centre,  and  bake  in  a 
moderate  oven  from  an  hour  to  an  hour  and  a  quarter,  according 
to  the  fruit  used. 

Note. — This  receipt  will  serve  for  all  fruit  tarts  by  adding  to  currants  or 
damsons  two  ounces  of  sugar  extra.     Never  put  water  with  the  fruit. 

802.   BAKED  APPLE   DUMPLINGS. 

Pare  five  or  six  apples ;  scoop  out  the  core ;  fill  the  vacancy 
with  moist  sugar.  Make  a  paste  with  half  a  pound  of.  fresh 
dripping  and  three-quarters  of  a  pound  of  flour ;  divide  it  into 
^ve  or  six  parts ;  roll  out,  and  cover  each  apple  with  paste ; 
press  it,  so  as  to  make  it  the  same  thickness  all  round ;  place 
them  in  a  tin  dish,  and  bake  in  a  moderate  oven  for  three-quar- 
ters of  an  hour. 


270  PLAW   COOEI5G. 


803.   BOILED  APPLE   DUMPLINGS. 

Make  the  dumplings  exactly  as  directed  in  the  preceding  re- 
ceipt (using  suet,  if  preferred),  leaving  out  the  sugar.  Tie  each 
in  a  small  cloth,  and  boil  an  hour  and  a  quarter.  Turn  them 
out  carefuUj,  and  serve,  with  small  pats  of  butter  on  a  plate. 

804.   APPLE   PUDDING. 

Peel  and  cut  the  apples  into  quarters.  Make  a  paste  with 
three-quarters  of  a  pound  of  flour,  and  either  six  ounces  of  suet 
or  half  a  pound  of  dripping.  Line  a  basin ;  put  in  half  of  the 
apples,  then  three  ounces  of  moist  sugar,  a  small  piece  of  lemon- 
peel,  chopped  fine,  and  two  cloves;  put  in  the  remainder  of  the 
apples.  Roll  out  a  circular  piece  of  paste  ;  wet  the  edge  ;  cover 
over  the  pudding ;  tie  it  over  with  a  cloth,  and  put  it  into  boiling 
water ;  boil  for  two  hours  and  a  half  Loosen  the  edge  of  the  paste 
with  a  knife  ;  turn  out  the  pudding  carefullj,  and  serve,  with  a 
slice  of  butter  on  a  plate. 

805.   RHUBARB   PUDDING. 

Strip  the  skin  off  the  rhubarb,  and  cut  it  into  half-inch  lengths. 
Make  a  paste  with  three-quarters  of  a  pound  of  flour  and  six 
ounces  of  either  diipping  or  chopped  suet.  Line  a  basin  ;  put  in 
half  the  rhubarb,  then  a  quarter  of  a  pound  of  moist  sugar,  and 
the  rest  of  the  rhubarb ;  cover  it  closely  with  a  circular  piece  of 
paste ;  press  it  down  at  the  edge  to  make  it  adhere ;  tie  over  a 
cloth ;  put  the  pudding  into  plenty  of  boiling  water,  and  boil  for 
two  hours  and  a  half.  Loosen  roimd  the  top  with  a  knife ;  turn 
out  carefully,  and  serve. 

806.    BLACK   CURRANT   PUDDING. 

Make  the  paste  as  directed  in  the  preceding  receipt.  Use  six 
ounces  of  sugar  and  a  pint  and  a  half  of  currants,  nicely  picked. 

Note. — Damsons  and  red  currants  require  six  ounces  of  sugar  to  a  pint 
and  a  half  of  fruit,  but  a  quarter  of  a  poTind  will  be  sufficient  for  cherries  or 
plums. 
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807.   JAM  ROLLED   PUDDING. 

Make  a  paste  with  six  ounces  of  finely-chopped  suet  and  three- 
quarters  of  a  pound  of  flour ;  roll  it  out  a  quarter  of  an  inch 
thick ;  spread  it  over  with  half  a  pound  of  any  kind  of  jam  ; 
wet  the  edge  of  the  paste  all  round ;  roll  it  up  into  the  form  of  a 
bolster ;  press  the  edge  to  make  it  adhere ;  tie  it  in  a  cloth  ;  put 
it  into  a  pan  of  boiling  water,  without  bending  it,  and  boil  quickly 
for  an  hour  and  three-quarters.  Turn  out  carefully ;  cut  the 
pudding  into  six  pieces,  and  serve,  the  cut  side  uppermost. 

Note. — ^Marmalade,  chopped  apples,  lemon  juice,  and  cunants  may  be 
used  instead  of  jam  for  a  change. 

808.   SUET   PUDDING. 

Chop  quite  fine  six  ounces  of  suet ;  mix  it  with  half  a  pound 
of  flour,  and  two  ounces  of  breadcrumbs ;  add  half  a  saltspoonful 
of  salt  and  suflScient  cold  water  to  make  it  into  a  soft  dough. 
Dip  a  cloth  into  boiling  water,  dredge  it  with  flour,  put  in  the 
pudding,  tie  it  quite  tight,  put  it  into  plenty  of  boiling  water,  and 
boil  three  hours  and  a  half,  eYery  now  and  then  raising  it  from 
the  bottom.     Turn  it  out  of  the  cloth  on  to  a  hot  dish,  and  serve. 

809.   TREACLE   PUDDING. 

Make  a  paste  with  six  ounces  of  dripping  and  ten  ounces  of 
flour ;  roll  it  out  the  third  of  an  inch  thick  ;  spread  over  it  half 
a  pound  of  treacle ;  wet  the  edge  all  roimd  with  water ;  roU  up 
the  pudding  into  a  bolster  form.  Dip  a  cloth  into  boiling  water, 
dredge  it  with  flour,  fold  it  well  round  the  pudding,  tie  up  both 
ends ;  lay  it  in  boiling  water,  without  bending,  and  boil  quickly 
for  an  hour  and  three-quarters.  Take  off  the  cloth  careftilly, 
cut  the  pudding  into  six  pieces,  turn  the  cut  side  upwards,  and 
serve  quite  hot. 

810.   CURRANT   DUMPLINGS. 

A  pound  of  dry  flour,  half  a  poimd  of  well- washed  currants,  half 
a  poimd  of  beef-suet,  finely  chopped,  half  a  saltspoonful  of  salt,  and 
a  tablespoonful  of  moist  sugar,  mixed  with  water  into  a  dough ; 
make  up  into  eight  or  ten  dumplings;  put  them  into  boiling 
water,  and  boil  rapidly  for  three-quarters  of  an  hour,  stirring 
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them  from  the  bottom  constantlj.     Drain  before  the  fire  for  five 
minutes  before  serving. 

Note. — If  preferred  boiled  in  a  cloth,  tie  each  in  a  separate  piece ;  but  in 
that  case  it  would  be  better  to  make  a  pudding,  which  would  requiie  boilii^ 
three  hours  and  a  half. 

811.   CHAKLOTTE   PUDDING. 

Butter  a  large  basin ;  strew  it  thickly  with  moist  sugar ;  cut 
some  thin  slices  of  bread  and  butter  without  crust,  peel  and  slice 
very  thin  three  or  four  apples ;  have  a  pot  of  marmalade ;  put  a 
layer  of  bread  into  the  basin,  butter  downwards,  then  marmalade, 
then  apples ;  continue  to  do  this  till  the  basin  is  quite  full ;  press 
it  well  down  ;  put  a  plate  over,  with  a  weight  upon  it,  and  bake 
in  a  quick  oven  for  three-quarters  of  an  hour  for  a  pint  and  a 
half  basin,  and  an  hour  for  a  quart.  Turn  out  carefully,  and 
serve  hot. 

812.   APPLE  FRITTERS  WITHOUT  EGGS, 

Peel  some  large  apples ;  cut  them  into  slices  a  quarter  of  an 
inch  thick ;  take  out  the  core.  Make  a  batter  with  a  pint  of 
mild  ale  and  four  tablespoonfuls  of  dried  flour ;  beat  it  for  twenty 
minutes;  dissolve  some  fresh  dripping,  dip  each  piece  of  apple 
into  the  batter,  and  fry  to  a  pale  brown  colour.  Serve  very 
hot. 

813.    CURRANT  FRITTERS,   YORKSHIRE. 

Make  a  batter  as  in  the  preceding  receipt,  or  with  milk  and 
two  egga ;  put  in  three  ounces  of  well- washed  currants  and  one 
ounce  of  sugar,  and  fry  in  small  fritters.  Serve  very  hot,  half  a 
teacupful  for  each  fritter. 

814.    BUTTERMILK   CAKES,   OR   SWEET  SANDWICHES. 

Mix  one  pound  of  flour  with  sufllcient  fresh  buttermilk  to 
make  it  into  a  stiff*  paste  ;  roll  it  out  a  quarter  of  an  inch  thick, 
and  cut  it  into  pieces  four  inches  long  and  two  broad ;  fry  in 
dripping  to  a  pale  brown  colour.  Put  them  before  the  fire  to 
crisp ;  spread  half  of  them  with  any  kind  of  jam  or  marmalade ; 
put  the  others  on  the  top,  so  as  to  form  a  sandwich,  and  serve, 
nicely  placed  on  the  dish  in  a  pyramidal  form. 
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815.  BOILED   BREAD    PUDDING. 

Put  any  pieces  of  bread,  crust  and  crumb,  into  a  cool  oven, 
and  dry  till  hard,  but  not  baked  brown ;  pound  them  to  fine  dust ; 
mix  half  a  pound  of  this  powder  with  a  quarter  of  a  pound  of 
finely-chopped  suet,  five  tablespoonfuls  of  moist  sugar,  the  sixth 
part  of  a  nutmeg,  grated,  half  a  pound  of  currants  or  half  a  pound 
of  sultana  raisins ;  pour  over  a  pint  of  new  milk ;  beat  for  ten 
minutes;  then  add  three  well-beaten  eggs;  beat  ten  minutes 
more.  Grease  a  basin,  pour  in  the  pudding,  and  boil  in  plenty 
of  water  for  four  hours. 

Note. — This  is  a  pudding  large   enough  for  six  persons.      Half  the 
quantity  will  make  a  nice  sized  pudding. 

816.  BREAD   PUDDING,   BAKED. 

Put  any  pieces  of  bread  into  a  cool  oven  and  dry  till  hard  ; 
pound  to  a  dust.  Mix  six  ounces  of  this  powder  with  four  table- 
spoonfuls  of  moist  sugar,  a  quarter  of  a  pound  of  finely-chopped 
suet,  the  eighth  part  of  a  nutmeg,  grated.  Pour  over  three- 
quarters  of  a  pint  of  new  milk ;  beat  the  mixture  for  ten  minutes ; 
add  two  well-beaten  eggs ;  continue  to  beat  for  a  few  minutes. 
Grease  a  pie-dish,  put  in  a  layer  of  the  pudding  half  an  inch 
thick,  on  that  a  layer  of  either  apple  or  orange  marmalade,  goose- 
berry or  black  currant  jam  ;  then  a  layer  of  pudding,  another  of 
fruit,  and  fill  up  with  the  pudding.  Bake  in  a  slow  oven  for 
two  hours. 

817.  BAKED  BATTER  PUDDING,  WITH  OR  WITHOUT  FRUIT. 
Mix  six  tablespoonfuls  of  dried  flour  with  three-quarters  of  a 
pint  of  cold  milk  till  quite  smooth ;  add  three-quarters  of  a  pint 
of  boiling  milk,  with  three  ounces  of  moist  sugar,  and  boil  ten 
minutes,  stirring  all  the  time.  Let  it  get  cold,  then  add  two 
weU-beaten  eggs.  Grease  a  pie-dish,  pour  in  the  mixture,  and 
bake  in  a  quick  oven  for  half  an  hour.  Currants  or  raisins  may 
be  added,  or  any  kind  of  fresh  fruit ;  fresh  fruit  will  require  an 
ounce  of  sugar  added.  With  fruit,  an  hour  will  be  necessary 
for  baking.     This  pudding  is  equally  good  boiled. 

818.   FAMILY  YORKSHIRE   PUDDING. 
One  egg,  a  pint  and  a  half  of  new  milk,  six  tablespoonfuls  of 
dried  flour,  and  a  saltspoonful  of  salt,  mixed  into  a  batter,  and 
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beaten  twenty  minutes.     Grease  a  tin  pudding-disli,  pour  in  the 

batter,  and  bake  under  any  roasting  joint,  beef  being  the  best. 

When  one  side  is  done,  cut  it  down  the  centre ;  then  each  half 

into  six  pieces;  turn  each  pi^ce,  that  it  may  become  brown. 

Serve  with  the  meat.     An  hour  and  a  quarter  before  a  good  fire 

will  be  required. 

Note. — The  same  batter,  adding  another  egg,  may  be  boiled  in  a  basin 
for  an  hour  and  a  half;  and  be  served  with  roast  veaL 

819.    BAKED   RICE   PUDDING  WITHOUT   EGGS. 

Five  tablespoonfuls  of  well-washed  rice,  four  tablespoonfuls  of 
moist  sugar,  and  a  quart  of  new  milk.  Butter  a  pie-dish,  put 
in  the  ingredients,  grate  a  little  nutmeg  over  the  top,  and  bake 
in  a  moderate  oven  for  two  hours  and  three-quarters. 

820.    BOILED   RICE   PUDDING. 

Wash  half  a  poimd  of  rice ;  boil  it  in  three  pints  of  water  for 
half  an  hour ;  drain  off  the  water.  Stir  into  the  rice  a 
quarter  of  a  pound  of  moist  sugar,  a  quarter  of  a  pint  of  new 
milk,  and  one  egg.  Press  it  into  a  basin,  tie  it  over  "with  a  cloth, 
and  boil  quickly  for  an  hour. 

821.    OSWEGO   CUSTARD   PUDDING. 

Mix  two  large  tablespoonfuls  of  Oswego  flour  with  a  gill  of  cold 
milk ;  add  a  pint  and  a  quarter  of  boiling  milk,  two  ounces  of 
moist  sue;ar,  the  grated  rind  of  a  lemon ;  stir  till  nearly  cold, 
then  add  two  well-beaten  eggs.  Butter  a  dish,  poiir  in  the 
pudding,  and  bake  in  a  quick  oven  for  twenty  minutes,  or  boil 
in  a  basin  for  half  an  hour.     May  be  served  hot  or  cold. 

822.    HASTY   PUDDING   WITHOUT  EGGS. 

Put»a  pint  and  a  half  of  new  milk  into  a  skillet ;  when  it  boils, 
shake  in  a  breakfestcupiiil  of  well-baked  flour,  stirring  with  a 
wooden  spoon  aU  the  time.  Boil  ten  minutes.  Turn  the  pudding 
on  to  the  dish  ;  make  a  hole  in  the  centre,  and  fill  it  witib  either 
treacle  or  marmalade,  and  serve. 

823.    SCOTCH   HASTY   PUDDING. 

Dry  before  the  fire  or  in  the  oven  a  breakfastcupful  of  Scotch 
oatmeal ;  boil  a  pint  and  a  half  of  new  milk ;  stir  in  the  oatmeal; 
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boil  for  a  quarter  of  an  hour.  Turn  the  pudding  into  a  dish ;  make 
a  hole  in  the  centre,  and  fill  it  with  treacle.     Serve  very  hot. 

824.    CUSTARD   WITHOUT   EGGS,   WITH   FRUIT. 

Mix  a  large  tablespoonful  of  Oswego  and  two  tablespoonftib  of 
sugar  with  a  little  cold  milk.  Boil  a  pint  of  milk  with  the  thin 
peel  of  half  a  lemon  and  a  laurel  leaf;  let  it  stand  off  the  fire 
for  ten  minutes ;  take  out  the  peel  and  leaf,  pour  the  milk  over  the 
Oswego,  stirring  all  the  time ;  put  it  into  a  saucepan,  and  boil  for 
two  minutes ;  stir  it  till  it  is  cool.  Put  half  a  poimd  of  marma- 
lade, or  any  fruit  sweetened,  into  a  dish  ;  pour  the  custard  over, 
and  stand  it  in  a  cool  place  till  wanted. 

825.    PANCAKES   WITHOUT   EGGS. 

Mix  four  tablespoonfuls  of  dried  flour  with  a  pint  of  mild  ale ; 
beat  the  batter  for  a  quarter  of  an  hour.  Dissolve  half  an  ounce 
of  fresh  dripping  or  lard  in  a  small  fryingpan,  pour  in  a  fourth 
part  of  the  batter,  and  fry  both  sides  a  pale  brown  colour.  Place 
the  pancakes  one  on  the  other,  with  a  dessertspoonful  of  moist 
sugar  sprinkled  between.  Each  pancake  requires  half  an  oimce 
of  dripping,  and  ten  minutes  to  fry. 

826.  BREAD  AND  CHEESE  PUDDING. 

Grate  half  a  pound  of  cheese  (any  pieces  will  do) ;  dry  in  the 
oven  six  oimces  of  bread,  pound  it  to  powder ;  mix  the  bread  and 
cheese ;  add  half  a  saltspoonful  of  salt,  two  teaspoonftds  of 
mustard,  two  cayenne-spoonftils  of  cayenne,  one  eggj  and  half  a 
pint  of  new  milk ;  bake  in  a  moderate  oven  for  one  hour. 

827.   TOASTED   CHEESE. 

Cut  three-quarters  of  a  pound  of  cheese  into  thin  slices  (without 
rind) ;  season  with  two  teaspoonfuls  of  fresh-made  mustard ; 
spread  over  in  layers  and  a  saltspoonftil  of  black  pepper.  Put 
the  cheese  into  a  small  tin  toaster ;  pour  over  the  top  an  ounce 
of  dissolved  butter ;  place  it  before  a  bright  fire  for  about 
eighteen  minutes.  Serve  very  hot,  and  with  a  rack  of  fresh-made 
toast,  also  quite  hot. 
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828.    PLAIN   SODA   CAKE. 

Rub  three-quarters  of  a  pound  of  clarified  dripping  into  one 
pound  of  dry  flour ;  mix  in  half  a  pound  of  moist  sugar,  lialf  a 
pound  of  well- washed  currants,  the  grated  rind  of  a  lemon,  and 
the  eighth  part  of  a  nutmeg,  grated.  Dissolve  a  quarter  of  an 
ounce  of  carbonate  of  soda  in  three-quarters  of  a  pint  of  warm 
milk ;  stir  it  into  the  other  ingredients  till  well  mixed.  Grease 
a  cake-tin,  put  in  the  mixture,  and  bake  at  once  in  a  i^ell-heated 
oven  for  an  hour  and  three-quarters.  When  done,  turn  it  out  of 
the  tin,  rest  it  on  the  edge  of  the  crust  against  a  basin,  so  that  the 
evaporation  may  pass  off,  otherwise  the  cake  would  be  heavy. 

829.    SODA   SCONES. 

J^  pound  of  dried  flour,  a  quarter  of  an  ounce  of  carbonate  of 
soda  mixed  with  buttermilk  (or  milk  a  day  old)  into  a  stijBT  paste ; 
roll  it  out  the  third  of  an  inch  thick,  and  cut  it  with  a  sharp 
knife  into  triangles  of  three  inches ;  bake  over  a  bright  fire  on  a 
girdle  or  a  thick  iron  fiyingpan ;  cut  open,  and  butter.  Serve 
hot. 

830.    YORKSHIRE   BACKSTONE   CAKES. 

Half  a  pound  of  dried  flour  mixed  into  a  dough  with  sour 
cream ;  roll  it  into  a  round  cake,  and  bake  over  the  fire  on  a 
backstone  or  thick  iron  fryingpan.  Cut  open,  and  butter  with 
fresh  butter,  and  serve  very  hot. 

831.    OAT   CAKES. 

Half  a  poimd  of  oatmeal,  dried ;  rub  into  it  an  ounce  of 
butter ;  mix  into  a  stiff  paste  with  cold  water ;  roll  out  as  thin 
as  possible,  and  bake  quite  crisp  over  a  bright  fire  on  a  girdle. 
Butter  the  siuface  with  good  butter. 
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(In  making  all  condiment  sauces,  attention  must  be  paid  to  the  most 
minute  direction.  The  vessel  used  must  be  uncovered  throughout  the 
whole  process,  to  let  the  steam  pass  oflf;  without  this,  the  sauce  will  not 
keep.     The  same  remarks  will  apply  to  ketchups  and  pickles.) 

832.    TOMATO   SAUCE. 
(To  be  made  in  October.) 

The  tomatoes  must  be  ripe,  and  gathered  in  dry  weather.  Half 
a  sieve  of  tomatoes,  four  Spanish  onions,  two  ounces  of  shalot, 
three-quarters  of  an  ounce  of  garlic,  a  quarter  of  an  ounce  of 
mace,  three-quarters  of  an  oimce  of  bruised  ginger,  three  drachms 
of  cayenne,  a  quart  of  good  vinegar,  and  a  quart  of  strong  old 
ale.  Wipe  the  tomatoes  with  a  soft  cloth,  and  slice  them  ;  peel 
and  slice  the  onions,  shalot,  and  garlic ;  put  them  into  a  bright 
iron  pot  with  the  spice  and  the  vinegar  ;  skim  and  stir  frequently, 
and  simmer  for  two  hours.  Add  the  ale  ;  then  boil  moderately 
fast  for  half  an  hour,  or  till  the  sauce  thickens.  Rub  the  whole, 
first  through  a  coarse  hair  sieve,  then  through  a  fine  one  ;  put  it 
into  dry  wide-mouthed  bottles,  and,  when  cold,  cork  it  tightly, 
and  seal  over  the  top. 

NoTB. — The  expense  of  making  this  sauce  is  little  more  than  one-third  of 
that  of  buying  it  ready-made. 

833.   MOCK  TOMATO   SAUCE. 

(Made  at  any  time.) 

Scrape  nine  good-sized  carrots,  cut  them  into  pieces,  and 
divide  the  red  from  the  yellow  part.  Put  the  red  part  into  a 
saucepan,  with  a  dessertspoonful  of  moist  sugar,  a  teaspoonful  of 
salt,  a  tablespoonful  of  strong  vinegar,  and  a  quart  of  cold  water ; 
boil  for  an  hour  and  three-quarters.  Drain  off  the  water,  and 
rub  the  carrot  through  a  hair  sieve ;  put  this  pulp  into  a  brass 
skillet,  with  half  a  pint  of  strong  vinegar,  the  third  of  a  pint  of 
old  ale,  a  sour  apple,  an  onion,  four  shalots,  and  two  cloves  of 
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garlic,  all  peeled  and  cut  up,  a  teaspoonfnl  of  fresh-ground 
ginger,  half'  a  saltspoonful  of  cajenne,  a  blade  of  mace,  bruised, 
a  saltspoonful  of  mustard,  and  a  saltspoonful  of  salt ;  stir  fire- 
quentlj,  and  simmer  for  three-quarters  of  an  hour ;  then  rub 
the  whole  through  a  hair  sieve ;  put  it  into  wide-mouthed  bottles, 
and,  when  cold;  cork  it  down.  It  will  keep  for  a  month  or  six 
weeks.  Manj  persons  have  preferred  this  sauce  to  the  reaL  It 
may  always  be  used  as  a  substitute,  and  can  be  made  when 
required. 

834.   PIQUANTE  SAUCE. 

(To  be  made  in  August.) 
Half  a  sieve  of  large  mushrooms  and  half  a  sieve  of 
walnuts;  put  them  each  into  an  earthen  pan,  with  one  pound 
of  salt,  and  let  them  remain  for  a  week  ;  turn  them,  and  bruise 
them  with  a  wooden  spoon,  frequently.  At  the  end  of  the  week, 
press  out,  and  drain  off  the  liquor.  Boil  them  separately  till 
scmn  ceases  to  rise,  skimming  constantly ;  then  mix  and  measure 
the  liquor,  and  to  each  quart  add  half  a  saltspoonful  of  mustard 
seed,  a  small  blade  of  mace,  four  cloves,  eight  allspice,  a 
saltspoonful  of  whole  pepper,  half  an  oimce  of  ginger,  all  slightly 
bruised,  half  a  saltspoonlid  of  cayenne,  an  ounce  of  garlic,  an 
oimce  of  shalot,  and  a  quart  of  strong  vinegar.  Continue  to 
boil  and  skim  for  twenty  minutes ;  then  pour  the  mixture  into  an 
earthen  pan ;  when  cold,  strain,  and  add  to  each  quart  a  gill  of 
port  wine,  half  a  gill  of  soy,  and  half  a  pint  of  claret.  Put  it 
into  bottles,  cork  securely,  and  seal  over  the  top.  To  be  kept 
for  three  months  or  longer  before  using. 

835.    CHUTNEY  SAUCE. 

One  pound  of  new  raisins,  stoned,  one  pound  of  tamarinds, 
stoned,  three  oimces  of  garlic,  peeled  (all  minced  quite  fine), 
three  pounds  of  sour  apples,  peeled  and  cored,  one  poimd  of 
coarse  brown  sugar,  two  quarts  of  vinegar,  a  quarter  of  a  poimd 
of  salt,  a  quarter  of  an  ounce  of  cayenne,  two  ounces  of  ground 
ginger,  three  ounces  of  yellow  mustard  seed,  pounded.  Boil 
the  apples  in  half  of  the  vinegar  tUl  in  a  soft  pulp.  Boil  the 
sugar  in  the  rest  of  the  vinegar  till  in  a  clear  syrup.  When  these 
are  quite  cold,  mix  tlcve  \i\ici\^  oi  \W  *\w^^$il\^\5.\&  Vi%<ither,  and 
stir  well  with  a  vioodeu.  s^on.    ^>a^^  ^Jcifc  tx:^\xXm;x^  Ss!L\a  ^\^^ 
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mouthed  bottles,  cork  them  closelj ;  tie  bladder  over  the  corks, 
and  place  the  bottles  in  a  warm  closet  near  the  ^e  for  three 
weeks;  turn  the  bottles  every  day.  To  be  kept  six  months 
before  using.     Should  be  served  with  curries. 

836.  BOSE  SAUCE. 
(For  puddings,  rice  moulds,  &c.) 
Peel  and  slice  a  fine  beetroot ;  put  it  into  a  bright  saucepan 
with  a  pint  and  a  half  of  water ;  boil  gently  for  twenty  minutes, 
then  add  two  pounds  and  a  half  of  loaf  sugar,  the  thin  rind  and 
strained  juice  of  a  lemon,  and  half  a  stick  of  vanilla.  Boil 
quickly,  and  skim  constantly  till  the  liquid  becomes  a  rich  thick 
syrup  of  a  deep  rose  colour ;  then  strain.  When  nearly  cold, 
stir  in  a  gill  of  French  brandy  ;  and  when  quite  cold,  bottle  and 
cork  it  closely.  It  will  keep  any  length  of  time,  if  properly  made. 
The  vanilla,  if  washed  in  cold  water  and  dried,  will  serve  for  a 
second  or  third  use.  The  beetroot,  dredged  with  poimded  loaf 
sugar,  and  dried  on  a  wire  sieve  in  a  cool  oven,  may  be  served 
as  a  sweetmeat. 

837.   MUSHEOOM   SAUCE. 

Peel  and  trim  half  a  pint  of  button  mushrooms ;  put  them  into 
a  saucepan  with  two  ounces  of  butter,  and  shake  it  over  the  fire 
tin  they  are  slightly  browned.  Dredge  in  a  tablespooniul  of  baked 
fiour,  add  a  saltspoonM  of  salt,  half  a  saltspoonfiil  of  white 
pepper,  the  eighth  part  of  a  nutmeg,  grated,  and  three-quarters 
of  a  pint  of  good  stock  or  gravy.  Simmer  and  skim  for  a  quarter 
of  an  hour,  stirring  frequently.  Add  the  strained  juice  of 
half  a  lemon  and  two  tablespoonfuls  of  brown  sherry  or  Marsala. 
If  pickled  mushrooms  be  used,  knead  the  butter,  fiour  and 
seasoning  together,  and  stir  into  the  stock,  then  add  sixteen 
mushrooms.     Omit  the  lemon  juice  and  wine. 

838.    TRUFFLE   SAUCE. 

Peel  the  truffles,  and  cut  them  into  ^nall  dice  about  a  quarter 
of  an  inch  square.  Then  follow  the  preceding  receipt  for  the 
fresh  mushroom  sauce  in  every  respect. 
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839.    MAYONNAISE   SAUCE. 

Boil  nine  fresh  eggs  for  ten  minutes ;  when  quite  cold,  ponnd 
the  yolks  in  a  mortar ;  add,  while  pounding,  a  teaspooniul  of 
dry  salt,  a  teaspoonful  of  flour  of  mustard,  a  grain  of  cayenne, 
and  the  yolks  of  three  raw  eggs.  When  well  mixed,  stir  in, 
drop  by  drop,  half  a  pint  of  Lucca  oil,  two  tablespoonftds  of 
tarragon  vinegar,  and  four  tablespoonfuls  of  French  vinegar. 
Care  must  be  taken  to  stir  all  the  time,  and  always  the  same  way. 
Cover  the  mortar,  and  let  it  stand  in  a  cool  place  for  three  hours, 
or  on  ice  for  an  hour.  The  excellence  of  this  sauce  depends  on 
the  making.  It  should  have  the  appearance  of  thick  smooth 
cream.  The  quantity  given  is  sufficient  to  dress  a  mayonnaise 
for  eight  or  ten  persons. 

840.    TARTAR  SAUCE. 

This  sauce  is  made  in  the  same  way  that  mayonnaise  is,  only 
with  this  slight  difference : — If  the  same  quantity  be  required, 
use  eight  hard  yolks  and  four  raw  ones,  and  add,  when  about  to 
serve,  a  teaspoonful  of  finely-chopped  chives,  green  onions,  or 
shalot,  with  the  same  quantity  of  chopped  gherkin.  It  should  be 
very  cold. 

841.    ONION   SAUCE. 

Peel  and  wash  six  onions ;  put  them  into  a  saucepan  with 
plenty  of  water  and  a  dessertspoonful  of  salt.  Boil  (uncovered) 
till  tender — about  half  an  hour.  Press  out  the  water,  and  rub 
the  onions  through  a  sieve.  Put  them  into  an  enamelled  sauce- 
pan ;  add  a  teaspoonful  of  lemon  juice  and  half  a  gill  of  rich 
cream.  Stir  till  boiling  hot,  then  serve.  Or  the  onions  may  be 
chopped,  and  an  ounce  of  butter  stirred  in  instead  of  cream. 
This  way  is  sometimes  preferred. 

842.   MELTED   BUTTER. 

Knead  three  ounces  of  good  butter  with"  a  tablespoonful  of 
baked  flour,  and  stir  it  into  half  a  pint  of  boiling  water.  Stir, 
and  boil  for  ten  minutes. 

843.   WHITE   SAUCE. 
(Two  ways.) 
Boil  half  a  pint  of  new  milk  with  half  an  inch  of  mace  and 
two  inches  of  thin  peel  of  a  lemon.     Beat  the  yolks  of  two  fresh 
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eggs  with  a  gill  of  good  cream.  Strain  the  milk,  and  beat  it  by 
degrees  into  the  eggs ;  then  put  the  sauce  into  an  enamelled 
saucepan,  and  stir  over  a  gentle  heat  till  it  thickens.  Serve 
immediately.  Or,  knead  three  ounces  of  fresh  butter  with  a 
tablespoonful  of  baked  flour,  and  stir  into  half  a  pint  of  boiling 
milk ;  boil  ten  minutes ;  add  two  tablespooniuls  of  cream,  and 
serve. 

844.  MUSHROOM  KETCHUP. 
(To  be  ms^de  in  August  or  September. ) 
A  sieve  of  large  mushrooms ;  put  them  into  an  earthen  pan, 
with  one  pound  and  a  half  of  dry  salt.  Stir  them,  that  the  salt 
may  be  well  mixed  in.  Let  them  stand  for  a  week  ;  then  drain 
off  the  liquor  by  pressing  through  a  hair  sieve.  To  every  quart 
of  liquor  add  three-quarters  of  an  ounce  of  bruised  ginger,  a 
quarter  of  a  nutmeg,  bruised,  ten  cloves,  a  saltspoonful  of  all- 
spice, a  teaspooniul  of  whole  pepper,  six  corns  of  long  pepper,  a 
blade  of  mace,  bruised,  a  small  onion,  a  piece  of  garlic  the  size 
of  a  pea,  and  two  inches  of  horseradish,  cut  into  small  pieces. 
Put  the  whole  of  these  ingredients  into  a  bright  iron  stewpan, 
and  boil  slowly,  skimming  frequently,  for  two  hours.  Then  boil 
fast  for  twenty  minutes,  skimming  constantly.  Pour  the  ketchup 
into  an  earthen  pan,  and  when  quite  cold,  strain  and  bottle  it. 
Cork  closely,  and  keep  it  two  months  before  using. 

845.    WALNUT   KETCHUP. 

(To  be  made  in  July.) 

Two  sieves  of  green  walnuts ;  put  them  into  an  earthen  pan, 
with  two  pounds  of  salt.  Press  and  bruise  them  every  day  for 
ten  days,  when  they  will  be  quite  black.  Drain  off  the  liquor ; 
put  it  into  a  bright  iron  stewpan,  and  boil  till  scum  ceases  to  rise, 
skimming  constantly.  Measure  the  liquor ;  and  to  every  quait 
add  two  ounces  of  anchovies,  three-quarters  of  an  ounce  of 
bruised  ginger,  a  quarter  of  an  ounce  of  whole  pepper,  a  saltspoon- 
ful of  allspice,  ten  cloves,  a  blade  of  mace,  bruised,  a  teaspoonftil 
of  mustard  seed,  a  saltspoonftd  of  celery  seed,  a  piece  of  garlic  as 
big  as  a  pea,  and  a  gill  of  good  vinegar.  Boil  moderately  &st, 
and  skim  for  half  an  hour ;  then  pour  it  into  an  earthen  pan. 
When  quite  cold,  strain  and  bottle  it.  Ck)rk  closely,  and  keep  it 
for  three  months  before  using. 

Note. — Ketchup  may  be  made  early  in  October  with  the  husks  of  jv^ 
nuts,  but  the  flavour  is  not  so  good. 
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846.   SUPERLATIVE   MIXTURE. 

(Fop  gravies,  stews,  &c.) 
An  ounce  of  garlic,   six  pickled  walnuts,  and  an  ounce  of 
anchovies,  pounded,  a  tablespoonful  of  finely-grated  horseradish, 
the  grated  rind  of  a  lemon,  a  saltspooniul  of  cajenne,  a  tea- 
spoonful  of  ground  ginger,  a  teaspoonful  of  yellow  mustard  seed, 
and  a  saltspoonful  of  celery  seed,  pounded,  the  fourth  part  of  a 
nutmeg,   gi-ated,  a  tablespoonful   of  curry  powder,  a  quart   of 
mushroom-ketchup,   half  a  pint  of  soy,  the   strained  juice  of 
three  lemons,  and  a  pint  of  port  wine.     Mix  these  ingredients 
together,  bottle  the  mixture,  cork  it  closely,  and  place  it  in  a 
warm  closet  for  three  weeks.     The  longer  it  is  kept,  the  better. 
Shake  the  bottle  before  using. 

847.   PICKLED  WALNUTS. 

(To  be  made  in 'July.) 
Half  a  sieve  of  young  green  walnuts.  Boil  three  pounds  of 
salt  in  two  gallons  of  water  for  ten  minutes ;  pour  it  into  an 
earthen  pan,  and  when  cold  put  in  the  nuts  and  let  them  remain 
for  six  days ;  then  pour  off  the  brine  and  add  some  fresh,  made 
in  the  same  proportions,  and  let  them  stand  six  days  longer. 
Drain  off  the  brine,  and  lay  the  walnuts  in  the  sun  till  they 
become  black  ;  turn  them  frequently.  BoU  a  gallon  of  the  best 
vinegar  with  an  ounce  of  bruised  ginger,  six  blades  of  mace, 
bruised,  twenty  cloves,  half  an  ounce  of  whole  pepper,  three- 
quarters  of  an  ounce  of  mustard-seed,  a  clove  of  garlic,  and  six 
shalots.  Place  the  walnuts  in  large  jars ;  pour  the  vinegar  over, 
boiling  hot ;  put  an  equal  quantity  of  the  spice  into  each  jar,  and 
when  cold  tie  them  down  and  keep  for  three  months  or  longer 
before  using. 

848.  PICKLED  ONIONS. 
(To  be  made  in  August.) 
Make  a  brine  by  boiling  one  pound  and  a  half  of  salt  in  a 
gallon  of  water ;  put  it  into  an  earthen  pan  to  get  cold.  The 
onions  must  be  small  and  the  white  kind.  Rub  off  the  skins 
with  a  coarse  cloth,  and  throw  the  onions  into  the  brine  as  they 
are  done.  Let  them  remain  for  twenty-four  hours,  then  drain, 
and  wipe  them  quite  dry.     Put  them  into  wide-mouthed  bottles 
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or  jars,  and  cover  them  with  vinegar  prepared  as  follows : — To 
every  quart  of  white  wine  vinegar  add  a  teaspoonful  of  white 
peppercorns,  half  a  saltspoonful  of  white  nmstard  seed,  and  a 
saltspoonful  of  coriander  seed.  Boil  up  slowly;  let  it  simmer 
for  three  minutes,  and  when  cold,  pour  it  over  the  onions.  Cork, 
and  tie  over  with  leather.  To  be  kept  three  weeks  or  longer 
before  using. 

849.    PICKLED   RED   CABBAGE. 

(To  be  made  in  August  or  September.) 

Trim  off  all  the  outside  tough  leaves  and  cut  out  the  stalks ; 
pull  the  cabbages  to  pieces,  and  wash  and  wipe  each  leaf;  cut 
them  up  into  shreds,  lay  them  on  a  large  sieve,  and  sprinkle  them 
with  salt,  about  a  quarter  of  a  pound  to  a  large  cabbage ;  stir 
with  the  hands,  so  that  the  salt  may  be  well  mixed  with  the 
cabbage.  The  next  day,  put  it  into  a  clean  soft  cloth,  and  wipe 
it  quite  dry.  Put  it  into  jars,  and  cover  with  vinegar  prepared 
as  follows : — To  every  quart  of  vinegar  add  three-quarters  of 
an  oimce  of  bruised  ginger,  three  cloves,  eight  allspice,  a  tea- 
spoonful  of  black  peppercorns,  two  long  peppers,  and  a  thick 
slice  of  boiled  beetroot.  Boil  for  three  minutes,  and  pour  it  over 
the  cabbage.  When  cold,  tie  it  closely  over  and  keep  for  six 
weeks  before  using. 

850.    PICKLED  BEETROOT  AND  SPANISH   ONIONS. 

(To  be  made  in  October.) 
Bake  the  beetroot  in  a  moderately  heated  oven  till  tender 
(about  two  hours) ;  when  quite  cold,  peel,  and  slice  it  the  sixth  of 
an  inch  thick.  Peel  and  slice,  of  the  same  thickness,  an  equal 
quantity  of  sound  Spanish  onions.  Put  them  in  jars  in  alternate 
layers,  and  cover  them  with  vinegar  prepared  in  the  following 
manner  : — To  every  quart  of  vinegar  add  a  teaspoonful  of  salt, 
a  small  blade  of  mace,  a  quarter  of  an  ounce  of  whole  ginger, 
eight  black  peppercorns,  two  cloves,  four  allspice,  and  three  grains 
of  cayenne.  Boil  for  three  minutes,  and  when  cold  pour  it  over 
the  vegetables.  Put  an  equal  quantity  of  the  spice  in  each  jar. 
Tie  closely  over  with  thick  brown  paper,  and  keep  for  three 
weeks  or  longer  before  using. 


•Ti  1* 


^    ViCKLED  FEASS. 

«T9  ht  wmot  11.  OesdbeeL . 
T v^ire  hr^  sewm^  pean*  five  conss.  dme  pinsi  of  good 
TziAXBu:  a  deaerii^oisfal  cf  nh:.  a  tea^xKufbl  of  whcJe  p^iper. 
btadc.  £6etsn  ckrrfss.  trecrr  alkpioeL  &)izr  blades  of  mace,  an  ouace 
cf  z^ngCTy  a  ttai^KWDfbl  of  carecae.  a  veaepoaoiul  <£  eonnder 
fie^  a  usufKiocfGl  cf  miaard  seed,  diree  teagyooiifiils  of  nxr- 
lomfi,  and  diree  dcret  of  garSc :  pull  off  the  stems,  and  mb  tiie 
pears  with  a  drj  ckdL     Fed  the  ookras :  put  diem  into  a  tin 
m0sw^an  vith  die  rinegar  and  alt.  and  gmmpr  genth-  till  the 
pears  are  tender  diron^  but  not  broken  (abont  an  hoar  and  a 
half;.     Take  cut  the  pears,  and  when  thej  are  cold  peel  them, 
and  divide  each  into  ei^ht  equal  szed  pieces;  cot  out  die  ooie. 
Pot  the  spice  and  garlic  into  the  rinegar,  and  boil  ior  ten  or 
twelre  minmes ;  rab  the  c^ions  through  a  ^me  sieve ;  stir  them 
into  the  rinegar.     Boil  and  ddm  for  ten  minutes  more :  place  the 
pear»  neatlj  in  pickle  jars,  and  strain  the  Tin^ar  orer.     Put  the 
garlic  and  ginger  at   the  top^  and  when  cold,  tie  down  with 
bladder. 

853.   CCKRT  POWDER. 

(An  Indum  receipt.) 
One  otmce  of  poppj  seed,  one  ounce  of  coriander  seed,  one 
ounce  of  turmeric,  half  an  ounce  of  ginger,  a  quarter  of  an  ounce 
of  red  chillies,  eight  grains  of  mustard  seed,  half  a  drachm  of 
cinnamon,  all  pounded  to  a  fine  powder.  Put  it  into  a  bottle 
and  keep  it  closely  corked. 

854.    MIXED   SWEET  HERBS. 
Dry  the  following  herbs : — ^Marjoram,  thyme,  lemon  thyme, 
basil,  winter  savory,  chervil,  tarragon  and  parsley;  rub  them 
.rately  into  fine  powder,  and  sift  them  through  a  fine  strainer. 
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Mix  in  the  following  proportions : — Two  ounces  of  marjoram, 
one  ounce  of  thyme,  one  ounce  of  lemon  thyme,  one  ounce  of 
basil,  one  ounce  of  savory,  two  ounces  of  chervil,  half  an  ounce 
of  tarragon,  and  two  ounces  of  patrsley.  Put  the  powder  into 
a  wide-mouthed  bottle,  and  keep  it  closely  corked. 

855.    MIXED   SPICE. 

Two  nutmegs,  grated,  twelve  cloves,  a  quarter  of  an  ounce  of 
mace,  twenty-five  allspice,  all  pounded,  three  ounces  of  white 
pepper,  a  saltspoonful  of  cayenne,  and  the  dry  rinds  of  three  lemons, 
grated.     To  be  kept  in  a  corked  bottle.     To  be  used  for  stufiing 
or  any  savoury  seasoning. 
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PRESERVES. 

Every  kind  of  preserve  should  be  made  in  a  copper  or  brass 
preserving-pan  (uncovered).  It  must  be  scrupulously  clean  and 
bright  inside.  The  pots  or  bottles  must  be  sound,  and  perfectly 
clean  and  dry.  Pots  should  be  filled  within  a  quarter  of  an  inch 
of  the  top;  and  bottles,  just  above  the  shoulder.  The  following 
day,  they  must  be  closely  covered  with  strong  cap  paper,*  which 
must  be  made  to  adhere  round  the  edge,  and  then  brushed  over 
with  the  white  of  egg;  so  as  to  exclude  the  air.  Each  pot  should 
be  written  upon,  to  show  its  contents  and  date  of  making.  Fruit 
for  jellies  and  jams  must  be  quite  ripe,  fresh,  and  gathered  in  dry 
weather.  The  proportions  are  given  in  each  receipt ;  if  they  be 
used,  and  the  directions  strictly  followed,  the  preserves  cannot 
fail  to  be  good,  and  the  cost  is  something  less  than  half  that  paid 
for  those  bought  ready  made.  It  may  be  well  to  know  that  the 
weight  is  reduced  about  one-third  in  making,  and  also  that  pots 
sold  as  *  pound  pots '  only  hold  thirteen  oimces,  and  *  half  pound 
pots,'  seven  ounces. 

856.    BLACK   CURRANT   JELLY. 

Make  this  jelly  as  directed  in  the  following  receipt,  only  boiling 
it  ten  minutes  longer. 

857.    RED   CURRANT  JELLY. 

Press  out  the  juice  from  the  currants,  and  strain  it.  Take  the 
same  weight  of  loaf  sugar  as  of  juice  (three-quarters  of  a  pint 
weighs  one  pound).  Put  the  juice  into  a  preserving-pan  ;  boil 
up,  skim,  and  then  put  in  the  sugar ;  stir  with  a  wooden  spoon 
till  it  dissolves ;  skim  constantly,  and  boil  moderately  fast  for  fifty 
minutes.  Pour  the  jelly  into  pots,  and  the  next  day,  cover  them 
with  cap  paper,  and  brush  that  over  with  the  white  of  egg.  Two 
quarts  of  juice  and  five  pounds  of  sugar  will  make  sufficient 
jelly  to  fill  twenty-four  pots,  six  of  each  of  the  four  first  sizes. 

*  The  thin  kind  of  whitey-brown  paper  is  called  cap  paper. 
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858.    WHITE   CURRANT  JELLY. 

Follow  the  preceding  receipt,  only  boiling  very  fast  all  the 
time,  in  order  to  make  the  jelly  quite  bright.  The  quantity  will 
be  less  in  consequence. 

859.    MIXED   FRUIT  JELLY. 

Equal  quantities  of  the  juice  of  sweet  oranges  and  grapes,  with 
half  the  quantity  of  juice  of  lemons.  To  every  pound  of  juice 
allow  eighteen  ounces  of  loaf  sugar.  Put  the  whole  into  a  pre- 
serving-pan, and  stir  with  a  wooden  spoon  till  the  sugar  is 
dissolved ;  skim  constantly,  and  boil  fast  for  one  hour.  Pour 
the  jelly  into  small  fluted  moulds,  and  the  next  day  tie  them 
down.     To  be  served  at  dessert. 

860.   MOUNTAIN  ASH-BERRY  JELLY. 

The  fruit  must  be  picked  when  quite  red,  and  before  it  is 
touched  by  frost.  Wash  it  in  plenty  of  water  ;  then  put  it  into 
a  preserving-pan,  with  sufficient  water  to  cover  it';  boil  gently, 
and  skim  careftdly,  till  the  water  becomes  red  and  bitter,  and 
the  fruit  is  quite  soft;  strain  without  breaking  the  fruit.  Ta 
every  three-quarters  of  a  pint  of  liquor  add  one  pound  of  loaf 
sugar,  and  boil  fast,  skimming  constantly,  for  nearly  an  hour. 
Pour  it  into  pots,  and  the  next  day  tie  it  closely  over.  Served 
with  venison  or  moor  mutton. 

861.  MEDLER  JELLY. 

Put  the  medlers  (which  must  be  quite  ripe)  into  a  preserving- 
pan,  with  sufficient  water  to  cover  them,  and  simmer  till  in  a 
pulp;  then  strain  through  a  jelly  bag.  To  every  pint  of  liquor 
add  one  pound  of  loaf  sugar ;  boil  fast,  skimming  frequently,  for 
an  hour.  Pour  the  jelly  into  ornamental  earthen  moulds  or 
glasses,  and  the  next  day  tie  them  down.  This  jelly  is  served  at 
dessert. 

862.  APPLE   JELLY. 

Peel,  core,  and  quarter  sound  juicy  apples ;  put  them  into  a 
large  jar,  with  the  thin  rind  of  a  lemon,  four  cloves,  two  inches 
of  cinnamon,  and  a  pint  of  water ;  tie  the  jar  closely  over,  and 
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bake  in  a  moderate  OTen  for  an  honr  and  a  half.  Strain  off  the 
juice  without  pressing  the  apples.  To  three-quarters  of  a  pint  of 
juice  add  one  pound  of  loaf  sugar  and  a  tablespoonful  of  strained 
lemon  juice ;  put  it  into  a  skillet^  and  boil  fast^  skimming  fre- 
quently, for  fort}'-five  minutes.  Pour  it  into  small  earthen 
moulds  or  glasses,  and  the  next  day  tie  them  down  with  paper, 
varnished  over  with  the  white  of  ^g.  The  apples  will  make 
jam. 

863.   APPLE  JAM. 

To  each  pound  of  apple  pulp  add  the  strained  juice  of  a  lemon, 
the  grated  rind  of  half  of  a  Seville  orange,  and  three-quarters  of 
a  pound  of  loaf  sugar,  in  powder ;  stir,  and  simmer  for  fifteen 
minutes.  Put  the  jam  into  pots,  and  the  following  day  tie  them 
down. 

864.    RHUBAEB  JAM. 

Pull  off  the  skin,  and  cut  up  into  half-inch  pieces  five  pounds 
of  fi-esh  yoimg  rhubarb ;  put  it  into  a  preserving-pan,  with  five 
pounds  of  loaf  sugar,  the  strained  juice  of  two  lemons,  and  twelve 
bitter  almonds,  blanched  and  chopped ;  boil  up  slowly,  stirring 
constantly ;  skim ;  then  boil  rather  fast  for  three-quarters  of  an 
hour,  skimming  as  long  as  scum  rises.  Put  the  jam  into  pots, 
and  the  following  day  tie  them  over  with  cap  paper.  The  quan- 
tities mentioned  will  make  jam  enough  to  fill  seven  '  pound 
pots.' 

865.    STRAWBERRY   JA^I. 

Make  this  jam  as  directed  in  the  following  receipt,  substituting 
white  currant  juice  for  red,  and  strawberries  for  raspberries. 

866.    RASPBERRY  JAM. 

Pick  four  pounds  of  firesh-gathered  raspberries ;  press  out  the 
juice  of  three  pints  of  ripe  red  currants,  and  strain  it  into  a 
preserving-pan ;  put  in  the  raspberries ;  boil  up ;  skim  ;  then 
stir  in  four  pounds  of  loaf  sugar,  stir,  and  skim  frequently,  and 
boil  moderately  fast  for  thirty-five  minutes.  Put  the  jam  into 
pots  (the  quantities  given  will  make  six  *  pound  pots'),  and  the 
next  day  tie  it  over  with  thick  cap  paper,  and  brush  that  over 
with  the  white  of  e^^. 
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867.    GREENGAGE  JAM. 

The  following  receipt  may  be  taken  for  greengage,  magnum 
bonum,  or  Orleans  plums,  only  putting  into  the  jam  half  the 
kernels  instead  of  all.   ' 

868.    APRICOT   JAM. 

Peel,  stone,  and  quarter  ripe  apricots;  break  the  stones  and 
blanch  the  kernels.  Put  them  into  a  preserving-pan  with  the 
same  weight  of  loaf  sugar  ;  place  the  pan  over  a  gentle  heat  till 
the  sugar  is  dissolved ;  then  boil  up  and  skim ;  boil  moderately 
fast,  and  skim  constantly  for  three-quarters  of  an  hour.  Put  the 
jam  into  pots,  and  the  next  day  tie.  it  down. 

669.   PEACH  JAM. 
Follow  the  preceding  receipt. 

870.   RIPE  GOOSEBERRY  JAM. 
The  following  receipt  may  be  adhered  to  in  every  way. 

87  L    DAMSON  JAM. 

The  damsons  must  be  ripe  and  fresh  gathered.  Bub  off  t]jie 
bloom,  and  pick  out  the  stems,  and  any  of  the  fruit  that  may  be 
bad.  Take  equal  weights  of  loaf  sugar  and  fruit,  put  them  into 
a  preserving-pan ;  place  it  over  a  gentle  heat  till  the  sugar  is 
dissolved ;  stir  and  skim  constantly  ;  simmer  for  one  hour ;  then 
rub  the  jam  through  a  coarse  wire  sieve.  Put  it  into  pots,  and 
the  next  day  tie  it  down.  Eight  quarts  of  damsons  and  ten  pounds 
of  sugar  will  make  eleven  pound  pots  of  jam.  Moist  sugar  may 
be  used,  one  pound  to  a  quart  of  fruit ;  and  it  need  not  be  rubbed 
through  a  sieve,  if  for  common  use.  The  same  quantity  will  thus 
make  fifteen  poimd  pots  of  jam. 

872.   BLACK  CURRANT  JAM. 
The  preceding  receipt  may  be  followed  in  every  respect. 

873.    PRESERVED   CHERRIES. 

MoreUa  cherries  are  the  best  for  preserving ;  they  must  be  ripe 
and  fresh  gathered.     Wipe  them  with  a  clean  cloth ;  pull  out  the 
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stems  and  the  stones,  without  breaking  the  cherries.  Put  she 
pounds,  thus  prepared,  into  a  preserving-pan,  "with  half  a  pint  of 
red  currant  juice  and  a  quarter  of  a  pint  of  raspberry  juice,  and 
seven  pounds  of  loaf  sugar ;  boil  up  slowly,  skim  carefullj,  then 
boil  rather  fast  for  fifty  minutes,  skimming  very  carefully  when- 
ever scum  rises.  Put  the  preserve  into  pots,  and  the  next  day 
tie  them  over  with  paper  or  bladder. 

Note. — The  quantity  given  will  make  ten  half-pound  pots. 

874.  PRESERVED  GREEN  GOOSEBERRIES. 

The  gooseberries  should  be  almost  of  fiiU  size,  but  not  ripe. 
Pick  them,  and  rub  them  in  »  clean  coarse  cloth  ;  to  four  quarts 
of  gooseberries  add  four  pounds  of  loaf  sugar  and  the  strained 
juice  of  three  lemons.  Put  the  whole  into  a  preserving-pan,  and 
let  it  stand  by  a  gentle  heat  till  the  sugar  is  dissolved,  then  let  it 
boil  up  slowly ;  skim  constantly,  and  simmer  very  gently  for  an 
hour  and  a  quarter.  Care  must  be  taken  not  to  let  the  fruit 
break.  Put  the  preserve  into  pots,  and  the  following  day  tie 
them  over  with  strong  cap  paper,  and  brush  that  over  with  the 
white  of  egg. 

,  875.   PRESERVED   DAMSONS. 

The  damsons  muA  be  ripe  and  fresh-gathered.     Kub  off  the 
bloom,  pick  off  the  stems,  and  leave  out  those  that  may  be  bad 
(six  quarts).     Put  them  into  a  preserving-pan  with  sufficient 
cold  water   to   immerse  them ;  boil  up  quickly ;  then  add  two 
tablespoonftds  of  vinegar  and  a  teaspooniul  of  salt.     Put  the  pan 
off  the  fire,  cover  it  with  a  cloth,  and  let  it  stand  for  a  quarter  of 
an  hour ;  then  wash  them  in  cold  water,  changing  it  often,  till  they 
are  quite  cold ;  drain  on  a  cloth.     Put   eight  pounds  of  loaf 
sugar  into  the  pan  with   a  pint  of  cold  water,  boil   up,  and 
skim ;  boil  fast  for  ten  minutes ;  then  put  in  the  damsons,  and 
simmer  as  gently  as  possible  for   three-quarters   of  an   hour, 
skimming  constantly.     Care  must  be  taken  not  to  break  the  skin. 
Put  the  fruit  in  jars.     Boil  the  syrup  quickly  for  five  minutes, 
pour  it  over  the  fruit,  and  the  next  day  tie  the  jars  over  with  cap 
paper,  and  brush  that  over  with  the  white  of  egg.     Any  kind  of 
black  plums  may  be  preserved  in  this  way.     A  quarter  of  an 
hour  longer  must  be  allowed  for  larger  fruit. 
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876.    PRESERVED   AFR'iCOTS. 
The  following  receipt  in  every  way  may  be  adhered  to. 

877.    PRESERVED   PEACHES,   WHOLE; 

The  peaches  must  be  sound  and  not  over-ripe.  Wipe  off  the 
bloom,  and  throw  them  into  a  preserving-pan  more  than  half 
filled  with  boiling- water.  Cover  it  with  a  cloth,  and  let  it  stand 
where  it  will  keep  hot,  but  not  boil,  for  an  hour.  Then  take 
them  out,  and  put  them«into  cold  water.  When  they  are  cold,  take 
off  the  peel,  open  the  ends  sufficiently  to  extract  the  stones,  break 
the  stones,  and  blanch  the  kernels.  Weigh  the  peaches,  and  take  the 
same  weight  of  loaf  sugar.  Put  the  sugar  into  a  preserving-pan,  with 
sufficient  water  to  moisten  it,  and  boil  till  it  is  in  syrup.  Put  in 
the  peaches  and  kernels,  and  let  them  boil  up  for  five  minutes ; 
then  put  them  into  a  dish,  and  pour  the  syrup  over  them. 
Cover  the  dish  with  a  sheet  of  paper,  and  let  it  remain  till  the  next 
day.  Drain  off  the  syrup,  boil  it  for  three  minutes,  and  pour  it 
over  the  peaches.  Do  this  every  day  for  a  week.  The  last  time, 
put  in  the  peaches,  and  boil  fast  for  ten  minutes.  Put  them  care- 
fully into  pots,  pour  the  syrup  over,  and  put  part  of  the  kernels 
in  each  pot,  and  the  next  day  tie  them  down. 

878.  PRESERVED   JSIECTARINES. 

Follow  the  preceding  receipt,  except  that  the  peel  may  be 
left  on. 

879.  PRESERVED   PINE-APPLE. 

The  pines  must  be  ripe  and  perfectly  sound.  Cut  off  the 
rough  yellow  outside  skin  as  thin  as  possible ;  then  pare  them 
thickly  enough  to  t^e  out  all  the  eyes ;  cut  them  into  slices  half 
an  inch  thick ;  then  weigh,  and  to  each  pound  of  pine  allow 
fourteen  ounces  of  loaf  sugar  and  half  a  gill  of  cold  water*"  Put 
the  thick  parings  into  a  piece  of  coarse  muslin,  and  press  out  the 
juice.  Put  the  sugar,  the  juice,  and  the  water  into  a  preserving- 
pan,  and  stir  over  a  slow  heat  till  it  boils  and  the  sugar  is  dis- 
solved ;  then  boil  up  quickly,  and  skim ;  put  in  the  finrit,  and  boil 
gently  for  twenty  minutes,  skimming  constantly.  Lay  the  fi-uifr 
in  a  deep  dish  or  basin,  pour  the  syrup  over,  and  let  it  stand  for 
two  days.     Put  it  again  into  the  preserving-pan,  and  boil  slowly 
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for  a  quarter  of  an  hour,  skimming  if  necessary.     Lay  it  in  the 

dish,  and  the  next  day  put  it  into  pots,  and  tie  down. 

Note. — ^The  parings  (not  the  outside)  may  be  put  into  rum  or  brandy 
with  half  a  pound  of  loaf  sugar  to  one  pound  of  parings,  and  kept  for 
flavouring  jellies,  creams,  or  punch* 

880.    PRESERVED   MELON. 

The  melons  must  be  perfectly  sound  and  not  over-ripe.     Pare 
and  quarter  them,  and,  if  large,  cut  each  quarter  into  two ;  take 
out  the  pulp  ;  place  it  on  a  sieve,  with  a  basin  under,  to  receive 
the  juice  from  it.     Weigh  the  melon,  and  put  it  into  an  earthen 
pan ;  cover  it  with  cold  water,  with  salt  and  vinegar  in  it  (a  tea- 
spoonful  of  salt  and  a  dessertspoonful  of  French  vinegar  to  three 
pints  of  water) ;  let  it  remain  in  this  pickle  for  twenty-six  hours ; 
then  wash  and  drain  it.     Take  the  same  weight  of  loaf  sugar  as 
of  fruit ;  put  it  into  a  skillet  with  the  juice  from  the  pulp,  and 
boil,  skimming  carefully,  till  it  becomes  a  bright  syrup.     Put  the 
melon  into   the  syrup  when  cold;  boil  up  slowly,  skim,  then 
simmer  gently  for  a  quarter  of  an  hour.    Put  the  melon  carefully 
into  a  basin ;  pour  the  syrup  over  it,  and  let  it  remain  for  three 
days;    each  day  drain   off  the  syrup;    boil  it  fast   for   three 
minutes ;  then  pour  it  over  the  melon.     The  last  time  of  boiling 
up  the  syrup,  add  one  ounce  of  ginger,  slightly  bruised.    Put  the 
melon  into  a  jar,  pour  the  syrup  over,  and  place  the  ginger  on 
the  top  ;  the  next  day,  tie  it  closely  down. 

Note. — Cucumbers  may  be  preserved  in  this  way,  and  are  excellent. 

881.    PRESERVED   SIBERIAN   CRAB   APPLES. 

Wipe  the  apples  without  breaking  the  skin,  and  prick  each 
through  three  or  four  times  with  a  fine  needle ;  weigh  them,  and 
to  every  pound  aUow  a  pound  of  loaf  sugar^  two  tablespoonftds 
of  gin,  and  the  strained  juice  of  half  a  lemon.  Put  the  sugar, 
gin,  and  lemon-juice  into  a  preserving-pan,  and  boil  and  skim 
till  in  a  bright  syrup ;  then  put  in  the  fruit,  and  simmer  very 
gently  till  the  skin  is  slightly  cracked.  Drain  the  fruit,  and  put 
it  carefully  into  jars.  Boil  the  sjnrup  quickly  for  ten  minutes, 
and  when  nearly  cold,  pour  it  over  the  fruit ;  the  next  day,  tie 
the  jars  over  with  cap  paper. 

882.    PRESERVED   BEETROOT. 
This  preserve  will  be  found  very  useful  to  cut  up  for  garnish, 


ORANGE   MAEMALADE.      DAMSON   CHEESE.  293 

and  for  colouring  jellies,  creams,  and  sauces.  It  is  also  very  nice 
as  a  sweetmeat :  it  should  be  cut  into  small  balls  when  so  serveil. 
Wash  and  peel  six  well-shaped  beetroots ;  put  them  into  a  skillet 
with  a  pint  and  a  half  of  cold  water  ;  boil  up,  skim,  then  simmer 
for  twenty  minutes;  add  the  thin  rind  of  four  lemons,  the 
strained  juice  of  six,  an  inch  of  vanilla,  an  inch  of  cinnamon, 
four  cloves,  and  four  pounds  of  loaf  sugar ;  boil  rather  fast,  and 
skim,  till  the  beetroot  is  quite  tender  (about  an  hour).  Place  the 
beetroot  in  a  jar ;  boil  the  syrup  very  fast,  till  it  becomes  rich 
and  thick,  then  strain  it  over,  and  the  next  day  tie  it  down. 

Note. — ^Whenever  cherry  juice  may  be  used,  this  may  be  substituted 
successfully. 

883.    ORANGE   MARMALADE. 

Four  dozen  of  Seville  oranges,  three  dozen  of  St.  Michael, 
and  one  dozen  of  fine  lemons ;  wipe  them  all  with  a  clean  cloth. 
Peel  the  oranges  with  a  very  sharp  knife,  only  taking  off  the 
yellow  part ;  put  that  into  cold  water,  and  boil  till  it  is  tender. 
Grate  the  peel  of  the  lemons ;  take  the  white  peel  and  pith  off  all 
the  fruit ;  cut  it  into  quarters,  and  take  out  the  pips ;  strain  out 
the  juice  ;  strain  the  peel,  and  cut  it  into  shreds ;  put  the  pulp 
out  of  which  the  juice  was  extracted  into  the  water  the  peel  was 
boiled  in,  and  boil  till  it  is  tender,  then  rub  it  through  a  fine 
sieve.  Mix  the  shredded  and  grated  peel,  the  pulp,  and  juice, 
and  weigh  out  the  same  weight  of  loaf  sugar.  Put  the  whole 
into  a  preserving-pan,  stir  with  a  wooden  spoon  till  the  sugar 
dissolves,  then  skim,  and  boil  till  it  becomes  a  rich  marmalade 
(about  an  hour).  Put  the  marmalade  into  pots,  and  the  following 
day  tie  it  over  with  cap  paper,  and  brush  that  over  with  the  white 
of  egg. 

884.   DAMSONT  CHEESE. 

The  damsons  must  be  quite  ripe  and  fresh  gathered.  Rub  off 
the  bloom  and  pick  off  the  stems ;  take  the  same  weight  of  loaf 
sugar  as  of  finiit,  put  both  into  a  preserving-pan,  and  place  it 
over  a  slow  fire ;  stir  frequently  till  it  boils ;  skim  constantly,  and 
simmer  for  an  hour  and  a  half;  then  rub  the  fruit  through  a  hair 
sieve.    Put  it  into  small  moulds,  and  the  next  day  tie  them  over. 

885.   BLACK  CURRANT  CHEESE. 
Follow  the  preceding  receipt. 
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886.    CANDIED   OR  FROSTED   CURRANTS. 

Put  two  pounds  of  loaf  sugar  and  half  a  gill  of  water  into  a 
skillet;  boil  up,  skim,  then  boil  rather  fast  for  half  an  hour. 
Have  about  three  pounds  of  fine  ripe  currants,  red  and  white,  in 
large  bunches ;  dip  each  bunch  twice  into  brandy  (a  gill),  and 
then  into  the  clarified  sugar,  while  hot,  but  not  boiling ;  do  this  a 
second  time,  then  sift  loaf  sugar  over  them.  Place  them  on  a 
sieve  in  a  dry  warm  place  or  in  the  sun,  and  let  them  remain  till 
dry.     They  keep  best  in  a  paper  box. 

887.  DRIED   OR  CANDIED   FRUIT. 

Greengages,  Orleans  plums,  apricots,  or  peaches  may  be  pre- 
served as  follows : — The  fruit  must  be  quite  ripe  and  sound. 
Wipe  off  the  bloom,  cut  them  in  half,  and  take  out  the  stones. 
Have  the  same  weight  of  loaf  sugar  as  of  fruit ;  put  it  into  a 
preserving-pan,  with  half  a  gill  of  water  to  each  pound ;  boil 
and  skim  for  a  quarter  of  an  hour.  Dip  the  fruit  into  brandy 
twice ;  put  it  into  the  syrup,  and  let  it  come  slowly  to  the  boil. 
Turn  it  carefully  into  a  pan ;  pour  the  syrup  over,  and  let  it 
stand  till  the  next  day ;  then  pour  off  the  syrup ;  boil  it  quickly 
for  five  minutes,  and  pour  it  over  the  fruit  while  boiling  hot. 
Do  this  every  day  for  a  week ;  the  last  time  boil  it  ten  minutes. 
Put  in  the  fruit,  and  boil  ten  minutes  more ;  when  cold,  lay  the 
fruit  on  a  hair  sieve,  dredge  it  over  with  pounded  loaf  sugar,  and 
place  it  in  a  slack  oven  till  the  fruit  is  dry.  Should  be  kept  in  a 
paper  box,  with  strips  of  soft  writing  paper  placed  round  each 
plum.  Pears  and  cherries  may  also  be  preserved  in  the  same 
way.  Cherries  only  require  three  days,  and  two  minutes'  boiling 
on  the  last  day. 

888.  ORANGE  AND  LEMON  RINGS. 

Cut  Seville  oranges  and  fine  lemons  into  slices  the  sixth  of  an 
inch  thick,  then  with  a  sharp-pointed  knife  cut  out  the  pulp, 
leaving  a  very  thin  coating  of  the  white  pith  on  the  peel ;  sodc 
these  rings  for  twenty-four  hours  in  cold  water,  slightly  flavoured 
with  salt ;  wash  them,  and  boil  them  in  sufl!icient  water  to  let 
them  float  in,  till  quite  tender ;  drain,  and  when  cold,  dip  them 
into  brandy.  Dissolve  (slightly)  loaf  sugar  with  the  water  the 
rings  were  boiled  in ;  boil,  and  skim,  tiU  it  becomes  a  rich  thick 
L  syrup ;  dip  each  liug  in  twice,  and  place  them  on  a  wire  sieve  to 
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dry.  Boil  up  the  syrup,  and  dip  the  rings  in  while  hot,  but  not 
boiling ;  do  this  twice  a  day  till  they  become  candied — one  pound 
of  loaf  sugar  for  one- dozen  of  oranges.  The  sugar  that  is  left 
may  be  put  into  rum,  and  kept  for  flavouring  puddings.  Candied 
rings  should  be  made  at  the  same  time  as  jelly  or  punch,  when 
the  fruit  would  be  available. 

889.    PRESERVED   CHESTNUTS. 

Take  off  the  shell  and  skin  of  some  fine  chestnuts ;  throw  them 
into  cold  water  to  blanch ;  then  boil  them  slowly  in  plenty  of 
water  for  ten  minutes ;  drain ;  take  the  same  weight  of  loaf  sugar 
as  chestnuts ;  put  it  into  an  enamelled  saucepan,  with  half  a  gill 
of  water  to  every  pound ;  boil  and  skim  till  in  a  bright  syrup ; 
put  in  the  nuts  and  boil  for  ten  minutes ;  put  them  into  a  basin, 
pour  the  syrup  over,  and  let  them  remain  for  twenty-four  hours. 
Pour  off  the  syrup,  boil  it  for  five  minutes,  pour  it  again  over 
the  nuts,  and  let  them  remain  till  the  following  day.  Then  boil 
the  syrup  fast  for  ten  minutes ;  put  the  nuts  in  carefully ;  boil 
ten  minutes  more ;  skim ;  then  put  them  into  jars,  and  when 
cold,  tie  them  over. 

890.    COCOA-NUT   CANDY. 

Grate  the  cocoa-nuts  ;  strain  the  milk  ;  take  the  same  weight 
of  loaf  sugar  as  cocoa-nut ;  put  it  into  an  enamelled  saucepan 
with  the  milk  ;  boil  and  skim ;  then  put  in  the  cocoa-nut,  and 
stir  till  it  becomes  a  paste  ;  turn  it  on  to  a  dish,  and  when  cold, 
cut  it  into  square  pieces.     Should  be  kept  in  a  wooden  box. 

891.   STEWED   APPLES. 

Dessert  apples  should  be  used ;  pare  them  neatly  with  a  sharp 
knife,  and  scoop  out  the  core ;  put  them  into  a  skillet,  with  half 
their  weight  of  loaf  sugar,  one  clove,  an  inch  of  cinnamon,  the 
thin  rind  of  half  a  lemon,  and  the  strained  juice,  and  three  table- 
spooniuls  of  cold  water  to  every  pound  of  apples ;  simmer  very 
slowly,  and  skim  frequently,  till  they  are  tender  (about  an  hour 
and  a  quarter).  Take  them  out  carefully  ;  place  them  neatly  on 
a  glass  dish ;  boil  the  syrup  quickly  for  ten  minutes,  and  when 
nearly  cold,  strain  it  over  the  apples.  To  be  served  cold  at 
dessert.  A  pint  of  whipped  cream  or  Devonshire  cream  poured 
over  the  apples  makes  it  a  pretty  dish  for  dinner. or  supper. 
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892.   WHISKEY  APPLES. 

American  pippins  are  the  best,  but  any  grweet,  soimd  apples 
may  be  used.  Peel  them  neatly,  scoop  out  the  core  'with  a  narrow 
sharp-pointed  knile.  To  every  pound  of  apples  allow  three- 
quarters  of  a  pound  of  loaf  sugar,  the  thin  rind  and  strained  juice 
of  a  lemon,  two  inches  of  cinnamon,  two  cloves,  half  an  inch  of 
bruised  ginger,  half  a  gill  of  whiskey,  and  half  an  inch  of  stick 
vanilla.  Put  the  whole  into  a  skillet,  place  it  over  a  slow  heat, 
and  simmer  gently  for  an  hour  and  a  half.  Turn  the  apples 
frequently  with  a  silver  spoon,  and  skim  often.  If  carefully 
attended  to,  the  apples  become  quite  transparent,  and  will  keep 
for  more  than  a  year ;  place  them  in  large  glazed  jars ;  boil  the 
syrup  for  ^yq  minutes ;  strain  it  over  the  apples,  and  -when  cold, 
tie  them  down.     To  be  served  at  dessert. 

893.   STEWED   PEARS. 

The  large  hard  pears  are  the  best  for  this  purpose.  Put  them 
into  a  tin  stewpan  with  sufficient  cold  water  to  cover  them,  and 
boil  slowly  till  they  begin  to  feel  soft.  Take  them  out ;  put  them 
into  cold  water  for  a  few  minutes.  Take  off  the  skin  neatly ; 
split  the  pears,  and  scoop  out  the  core.  To  each  potmd  of  pears 
aUow  six  ounces  of  loaf  sugar,  two  cloves,  an  inch  of  cinnamon, 
the  thin  rind  of  half  a  lemon,  and  half  a  gill  of  claret  or  port  wine. 
Put  the  whole  of  the  ingredients  into  a  tin  stewpan,  and  sim- 
mer very  gently  till  the  pears  are  quite  tender ;  stir  them  frequently, 
and  skim  with  a  pewter  spoon.  Take  out  the  pears ;  boil  the 
syrup  quickly  for  ten  minutes ;  strain  it  over  the  pears,  and  when 
quite  cold,  serve  them  at  dessert. 

Note. — ^Wine  is  not  indispensable,  they  are  very  good  done  in  water,  but 
better  with  wine. 

894.    ORANGES   IN  SYRUP. 

Peel  the  oranges ;  then,  with  a  small  sharp  knife,  remove  every 
particle  of  the  white  skin ;  be  careful  not  to  prick  the  transparent 
skin  so  as  to  let  the  juice  escape,  and  spoil  the  shape  of  the  orange. 
For  eight  oranges,  boil  one  pound  of  loaf  sugar  in  half  a  giQ  of 
water  ;  when  quite  bright,  add  a  wineglassftd  of  rum ;  put  the 
oranges  into  a  pie-dish  that  will  just  contain  them ;  pour  the 
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syrup  over,  and  let  them  remain  till  cold ;  then  turn  the  oranges, 
boil  up  the  syrup,  pour  it  over  again,  and  let  them  remain  till 
wanted.  They  are  better  made  the  previous  day.  Served  at 
dessert 

895.    ORANGE   SALAD. 

Wipe  the  oranges  with  a  clean  cloth  ;  cut  into  neat  slices  the 
sixth  of  an  inch  thick.  For  nine  oranges  have  ready,  one  pound 
of  finely-pounded  loaf  sugar,  a  wineglassful  of  Madeira  or  rich 
sherry,  a  wineglassful  of  brandy,  and  a  wineglassful  of  whiskey 
or  rum.  Lay  the  oranges  and  sugar  in  layers ;  pour  the  wine 
and  spirit  over,  and  let  it  stand  for  six  hours  before  serving. 
Baste  the  oranges  frequently  with  the  syrup,  and  use  a  silver 
spoon.     Serve  at  dessert. 

896.   BLACK  CURRANT  VINEGAR. 

The  currants  must  be  quite  ripe,  and  gathered  in  dry  weather. 
Express  the  juice,  and  to  every  pint  add  a  pint  of  good  vinegar 
and  three-quarters  of  a  pound  of  honey ;  put  the  whole  into  a 
skillet  and  boil,  skimming  and  stirring  with  a  wooden  spoon  for 
three-quarters  of  an  hour.  When  cold,  put  it  into  bottles  ;  leave 
them  uncorked  and  in  a  warm  cupboard  for  ten  days;  then 
cork  and  seal.     Excellent  as  a  gargle. 

897.  RASPBERRY  VINEGAR. 

Put  five  pounds  of  ripe  raspberries  into  a  jar  with  four  quarts 
of  good  vinegar ;  tie  it  over  with  a  piece  of  muslin,  and  let  it 
stand  for  a  week ;  stir  it  with  a  wooden  spoon  every  day.  At 
the  end  of  a  week  strain  it  through  a  fine  sieve,  and  to  every  pint 
add  one  pound  of  loaf  sugar ;  boil  and  skim  for  three-quarters 
of  an  hour.     When  cold,  bottle,  cork,  and  seal  it. 

898.  MULBERRY  VINEGAR. 
The  preceding  receipt  may  be  followed  exactly. 
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899.    TURTLE   PUNCH. 

Follow  the  directions  given  for  milk  punch,  omitting  the  spice 
and  the  milk,  and  substituting  a  quart  of  green  tea,  made  thus : 
— Put  two  ounces  of  fine  gunpowder  tea  into  a  jug,  pour  a  quart 
of  boiling  water  over  it,  cover  the  jug,  and  let  it  stand  ten 
minutes ;  then  strain.     This  punch  also  improves  bj  keeping. 

900.   MILK  PUNCH. 

Have  ready  the  following  ingredients,  and  proceed  as  directed: 
^-Three  pounds  of  loaf  sugar,  sixteen  fine  lemons,  four  Seville 
oranges,  three  bottles  of  old  rum,  one  bottle  of  French  brandy,  one 
bottle  of  old  Madeira,  three  quarts  of  boiling  water,  half  a  drachm 
of  grated  nutmeg,  four  inches  of  cinnamon,  and  three  pints  of  new 
milk ;  rub  the  sugar  on  the  lemons  and  oranges  to  extract  the 
essence  from  the  peel ;  squeeze  the  fruit  and  strain  the  juice. 
Put  the  sugar  and  the  juice  into  an  earthen  pan,  and  pour  the 
boiling  water  over  it.  Take  a  quart  jug  in  each  hand  ;  dip  out 
the  liquid,  and  pour  it  back  rapidly,  holding  the  jugs  as  high  as 
possible ;  do  this  for  twenty  minutes ;  then  add  the  spirit  and 
wine,  a  bottle  at  a  time,  and  continue  the  mixing  process  till 
the  punch  has  a  smooth  soft  flavour,  which  will  take  about  three- 
quarters  of  an  hour  ;  boil  the  spice  in  the  milk  ;  pour  it  into  the 
punch ;  stir  it  once  quickly  :  then  cover  the  pan  with  an  earthen 
lid,  with  a  thick  cloth  over  that,  and  let  it  remain  undisturbed 
for  eight  hours.  Strain  it  twice  through  flannel,  or  three  times, 
if  it  is  not  bright ;  put  it  into  bottles,  and  cork  it  securely. 
Improves  by  keeping. 

901.   PINE-APPLE  PUNCH. 

Follow  the  preceding  receipt  for  milk  punch,  substituting  one 
pound  of  ripe  pine-apple  (cut  into  very  thin  slices)  for  the 
oranges,  and  a  quart  of  rice  water  (made  as  follows)  for  the 
milk;  boil  half  a  pound  of  the  best  rice,  in  two  quarts  of  water, 
till  it  is  quite  soft  and  pulpy ;  then  strain  the  water  through  a 
fine  sieve. 
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902.    HOT   PUNCH. 

A  pint  of  nun,  a  wineglassful  of  brandy,  a  tablespoonful  of 
noyeau,  six  ounces  of  loaf  sugar,  three  lemons,  and  a  pint  and  a 
half  of  boiling  water ;  rub  the  sugar  on  the  lemons  to  extract  the 
essence ;  squeeze  out  and  strain  the  juice ;  put  the  sugar  and 
juice  into  a  bowl  with  the  boiling  water ;  stir  rapidly  till  the 
sugar  is  dissolved,  then  add  the  spirit ;  stir  till  well  mixed. 

903.    WHISKEY  PUNCH. 

Follow  the  preceding  receipt,  using  a  pint  of  whiskey  only, 
instead  of  the  three  spirits  mentioned. 

904.   BISHOP. 

Bishop  is  made  either  with  claret  or  port ;  two  bottles  of  wine, 
three  Seville  and  three  Tangerine  oranges,  ten  ounces  of  loaf 
sugar,  six  cloves,  a  quarter  of  a  nutmeg,  two  inches  of  cinnamon, 
and  four  allspice ;  put  the  oranges  into  a  quick  oven,  and  let 
them  remain  till  the  skin  is  crisp  ;  put  the  other  ingredients  into 
the  wine,  and  make  it  boiling  hot.  Put  the  oranges  into  a  large 
china  bowl ;  pour  the  wine  over,  and  send  to  table  immediately. 

905.   MULLED   CLARET   OR  PORT. 

A  bottle  of  wine,  five  oimces  of  loaf  sugar,  three  cloves,  and 
the  sixth  part  of  a  nutmeg,  grated.  Put  these  ingredients  into  a 
bright  tin  pot  with  a  lid ;  place  it  over  a  gentle  heat  till  nearly 
boiling ;  turn  it  into  a  hot  silver  jug  with  a  lid,  and  send  it  to 
table. 

906.   NEGUS. 

To  a  pint  of  wine,  red  or  white,  allow  a  pint  of  boiling  water, 
three  ounces  of  loaf  sugar,  one  lemon,  and  the  fourth  part  of  a 
nutmeg,  grated ;  rub  the  sugar  on  the  peel  of  the  lemon ; 
squeeze  out  and  strain  the  juice ;  then  mix  all  the  ingredients 
together.     Good,  hot  or  cold. 

907.   CURAClO. 

To  make  half  a  gallon,  have  ready  the  following  ingredients : 
— ^Five  Seville  and  six  Tangerine  oranges,  two  lemons,  one 
pound  and  a  half  of  fine  sugarcandy,  in  powder,  and  three  pints 
and  a  quarter  of  French  brandy.     Peel  the  oranges  and  lemona 
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with  a  sharp  knife,  onl j  taking  off  the  yellow  part ;  squeeze  out 
the  juice,  and  strain  it  through  muslin;  put  the  peel,  juice, 
sugarcandy  and  brandy  into  a  half  gallon  spirit  jar ;  cork  it 
closely,  and  let  it  remain  for  three  weeks ;  shake  the  bottle 
frequently;  strain,  and  put  it  into  long-necked  glass  bottles, 
cork  securely,  and  keep  it  a  year  or  longer  before  usiog. 

908.    ORANGE   GIN. 

Follow  the  preceding  receipt,  omitting  the  Tangerine  oranges, 
using  gin  instead  of  brandy,  and  barley-sugar  instead  of  sugar- 
candy. 

909.    BLACK  CURRANT  GIN,  CASSIS. 

The  currants  must  be  quite  ripe  and  fresh  gathered.  Strip  off 
the  stalks.  To  a  quart  of  currants  allow  one  poimd  of  sugar- 
candy,  two  cloves,  and  a  pint  and  a  half  of  gin ;  put  them  into  a 
stone  spirit  jar ;  cork  closely,  and  keep  for  a  year  or  longer 
before  using.  For  the  first  six  weeks,  shake  the  bottle  frequently ; 
when  required,  pour  it  off  carefiilly,  that  it  may  be  quite 
bright. 

910.   RASPBERRY  GIN. 

Follow  the  preceding  receipt,  allowing  only  half  the  quantity 
of  sugar. 

911.    PEACHES   IN   BR.\NDT. 
(To  be  made  in  August  or  September.) 

The  peaches  must  be  sound  and  not  quite  ripe.  Eub  off  the 
bloom  with  a  coarse  cloth,  and  prick  each  twice  round  with  a 
darning-needle,  and  through  to  the  stone.  Have  a  preserving- 
pan  half  full  of  boiling  water ;  throw  in  the  peaches,  and  let 
them  simmer  gently  till  tender  (about  an  hour  and  three-quarters) ; 
then  put  them  into  cold  water.  Change  the  water  constantly  till 
they  are  cold ;  drain,  and  take  off  the  skin  carefully.  Weigh 
the  frtiit,  and  to  every  pound  allow  ten  ounces  of  loaf  sugar  and 
half  a  gill  of  water  ;  put  the  sugar  and  water  into  a  skillet,  and 
boil  and  skim  till  it  becomes  a  clear  syrup;  pour  it  over  the 
peaches,  and  let  them  remain  for  twenty-four  hours ;  then  place 
the  peaches  carefully  in  glass  jars.  Add  to  every  pint  of  syrup 
a  pint  and  a  half  of  good  French  brandy ;  mix  it  well,  and  fill 
up  the  jars.  The  fruit  should  be  more  than  an  inch  below  the 
shoulder  of  the  jar.  Put  in  tight-fitting  bimgs,  and  seal  the  tops 
over  securely.     Keep  for  nine  months  or  longer  before  using. 
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912.   APRICOTS   IN  BRANDY. 

(To  be  made  in  July.) 
Follow  the  preceding  receipt  in  every  respect. 

912  a.   cherry  brandy. 

(To  be  made  in  Jnly  and  August.) 
Morella  cherries ;  wipe  them  with  a  soft  cloth,  clip  the  stalks, 
leaving  them  half  an  inch  long.  To  every  pound  of  cherries 
add  ten  ounces  of  pounded  sugarcandy.  Put  them  into  wide 
mouthed  bottles,  fill  up  with  French  brandy,  cork  securely,  and 
seal  over  the  top.  To  be  kept  nine  months  or  longer  before 
using. 

912  b.    cherry  cordial. 

(To  be  made  in  June  op  July.) 
Black  cherries.  Pull  out  the  stalks.  To  every  pound  of 
cherries  add  twelve  ounces  of  pounded  loaf  sugar ;  put  them  into 
wide  mouthed  bottles,  and  fill  up  with  rum,  brandy,  and  gin,  in 
equal  quantities ;  put  into  each  bottle  two  cloves,  a  quarter  of  an 
inch  of  vanilla,  and  an  inch  of  cinnamon ;  cork  and  seal  securely. 
To  be  kept  one  year  or  longer,  and  strained  when  required. 

913.    SHERRY   COBBLER. 

A  tumblerftil  of  Wenham  Lake  ice,  pounded,  a  tumblerfiil  of 
fi*esh  strawberries  or  raspberries,  a  large  wineglassful  of  Cura9lio, 
six  ounces  of  finely-pounded  loaf  sugar,  and  a  pint  of  fine  old 
sherry ;  put  these  ingredients  into  a  glass  mug ;  stir  for  eight 
minutes,  then  it  is  ready  for  use.  Imbibe  it  through  straws  or 
small  glass  tubes. 

914.    GINGER   BEER. 

Three  poimds  and  a  half  of  loaf  sugar,  six  ounces  of  bruised 
ginger,  two  ounces  of  cream  of  tartar,  the  thin  rind  and  strained 
juice  of  four  lemons,  and  two  gallons  of  water ;  boil  the  ginger, 
sugar,  and  lemon-peel  in  the  water  till  the  sugar  is  dissolved, 
then  pour  it  into  an  earthen  pan  ;  put  in  the  cream  of  tartar  and 
lemon  juice,  and  let  it  stand  for  twenty-four  hours ;  then  add  a 
tablespoonful  of  good  yeast ;  let  it  stand  twenty-four  hours  longer, 
then  bottle  and  cork  securely ;  strain  before  bottling.  It  will  be 
ready  for  use  in  a  week. 
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915.   MEDICINAL  STORES. 

Every  house  should  contaiii  suitable  medicines  to  administer  in 
cases  of  sudden  illness,  accidents,  colds,  or  slight  ailments.  To 
those  who  have  not  a  medicine-chest,  the  following  list  may  be 
useful.  They  should  be  kept  in  a  cupboard  or  box,  easy  of 
access. 

Prepared  chalk 
Oil  of  peppermint 
Laudanum 

Opiate  and  aromatic  confections 
Tincture  of  rhubarb 
Dr.  Collis  Brown's  chlorodyne 
Dr.  Gregory's  powder 
Turkish  rhubarb 
'    Calcined  magnesia 
Epsom  salts — Senna 
Flour  of  sulphur 
Cream  of  tartar 
Cold- drawn  castor  oil 
Antibilious  pills 
Seidlitz  powders 
Carbonate  of  soda 
Carbonate  of  potass 
Sal-volatile 
Camphor  julep 
Sweet  spirit  of  nitre 
Essence  of  ginger 
Bitters 
Brandy 

Dr.  Davis's  Calorific  and  shield 
Friar's  balsam 
Opium  plaister 


Eye  lotion 

Camomile  flowers 

Liquid  blisters  and  a  camers-hair 
brush 

Spermaceti  ointment 

Cold  cream 

Glycerine  and  rose  water 

Adhesive  plaister 

Court  plaister 

Caustic— Iodine 

Compound  camphor  liniment 

Olive  oil 

Tincture  of  Arnica,  tincture  of 
Calendula — ^both  to  be  had,  with 
directions  for  use,  of  G.  Clayton, 
316  Kegent  Street,  and  —  Walker, 
71  Grosvenor  Street,  Homoeopa- 
thic Chemist. 

Condy's  Toilet  and  Disinfecting 
Fluids— Directions  for  use  on  the 
bottles. 

Bandages,  lint,  linen  rag,  medicated 
cotton,  oil  sUk,  spongio  piline, 
scissors,  ivory  knife,  syringes, 
&c. 


916.    HEALTH. 


A  morning  bath  and  daily  exercise  are  proved  to  be  promoters 
of  health.     When  a  bath  cannot  be  obtained,  a  good  substitute 
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is  to  rub  the  body  with  wet  towels,  and  then  with  dry  coarse 
ones,  till  the  skin  glows.  A  glass  of  cold  water  drunk  imme- 
diately after  the  bath  will  be  found  beneficial. 

917.    BATHING. 

Hot  or  cold  baths  should  not  be  taken  till  three  hours,  or 
longer,  after  a  meal. 

918.    MUSTAED   PLAISTER. 

Mix  the  mustard  with  cold  water,  and  knead  it  to  the  con- 
sistency of  putty.  Spread  it,  the  eighth  of  an  inch  thick,  upon 
brown  paper;  warm  it  before  the  fire,  and  apply  to  the  part 
affected.  This  plaister  will  be  found  more  effectual  than  when 
made  with  hot  water.  If  the  skin  is  very  sensitive,  brush  the 
surface  of  the  plaister  over  slightly  with  salad  oil. 

919.   CAMPHOR  JULEP. 

Put  an  oimce  of  camphor  into  a  quart  bottle,  fill  it  with  cold 
boiled  water,  cork  it  closely,  and  let  it  remain  twenty-four  hours ; 
then  strain,  and  keep  it  for  use.     A  wineglassftd  is  a  dose. 

920.    FAINTING   FITS. 

If  fainting  be  caused  by  an  over-heated  room  or  excitement, 
administer  quickly  a  wineglassful  of  camphor  julep,  with  a  tea- 
spoonfiil  of  sal- volatile  in  it,  and  let  the  patient  recline  on  the 
back.  If  from  debility,  a  large  glass  of  sherry  and  a  reclining 
position.  If  fi'om  disease  of  the  heart,  half  a  tumbler  of  rather 
strong  brandy  and  water  cold,  and  an  upright  sitting  position. 

921.  SUDDEN  LOSS  OF  SPEECH  OR  PARALYSIS. 

Put  the  patient's  feet,  up  to  the  middle  of  the  calf,  into  hot 
water,  with  a  handftd  of  mustard  in  it,  and  keep  them  in  for 
eighteen  or  twenty  minutes.  If  hot  water  is  not  at  hand,  place  a 
mustard  plaister  on  the  lower  part  of  the  calf  of  both  legs  {see  the 
receipt).  By  this  time,  it  is  presumed  a  doctor  will  have  arrived. 
These  directions  are  only  given  to  arrest  the  progress  of  the 
disease  till  other  remedies  can  be  obtained. 
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922.   SPRAINS,  WRENCHES,   BRUISES,   ETC. 

Immediatelj  after  the  accident,  apply  to  the  injured  part  a  rag 
wetted  with  a  lotion  made  with  four-fifths  of  cold  water  and  one- 
fifth  of  tincture  of  Arnica,  and  keep  the  rag  wet  for  an  hour.  K 
a  sprain,  after  the  application  of  the  lotion,  the  injured  joint 
ahould  be  bound  up,  and  placed  in  an  easy  position  by  a  sling  or 
a  chair.  Remove  the  bandage  night  and  morning,  and  rub  the 
joint  gently  with  the  lotion  with  the  palm  of  the  hand.  Do  this 
till  the  swelling  goes  down. 

923.   TO   STOP  BLEEDING,  HEAL  CUTS,  ABRASIONS,    ETC. 

Apply  a*  lotion  of  Calendula,  according  to  the  printed  directions 
enclosed  with  the  tincture.  It  will  be  found  to  be  an  excellent 
and  effectual  remedy. 

924.   EMBROCATIONS   FOR  RHEUMATISM. 

Equal  quantities  of  laudanum  and  sweet  oil,  and  half  the 
quantity  of  chloroform.  Shake  the  bottle  before  using,  and 
avoid  inhaling  the  odour  while  rubbing.  The  bottle  must  be 
kept  closely  corked. 

(Dr.  Davis's  Calorific  will  be  found  an  excellent  remedy  for  rheumatic 
pains.     To  be  had,  with  fuU  directions,  of  Gifford  &  Lindon,  104  Strand.) 

925.    DIARRH(EA   OR   CHOLERA. 

A  teaspoonfiil  of  prepared  chalk,  twenty  drops  of  laudanum, 
one  drop  of  oil  of  peppermint,  in  a  wineglassful  of  cold  water. 

(Dr.  Collis  Brown's  Chlorodyne  may  be  safely  given  in  cases  of  diarrhoea. 
Aromatic  and  opiate  confections  are  also  safe  and  excellent  remedies.  To 
be  had,  with  directions,  of  Bell,  338  Oxford  Street.) 

926.    BILES   OR   BOILS. 

Cover  the  part  with  opium  plaister ;  and  if  very  painful  and 
hard,  put  a  hot  linseed-meal  poultice  over  that.  Change  the 
plaister  frequently ;  and  when  the  bile  breaks,  squeeze  out  the 
core,  and  bathe  the  part  in  hot  water.  If  a  succession  of  biles 
appear  for  any  length  of  time,  which  is  frequently  the  case 
pitch  and  steel  pills,  taken  daily,  wiU  be  found  an    effectual 
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remedy.  Both  pills  and  plaister  may  be  had  of  any  good  chemist. 
When  for  the  face,  the  plaister  should  be  spread  on  black  silk. 
A  generous  diet,-  with  stout  and  port  wine,  is  desirable. 

927.   AN   EXCELLENT  TONIC. 

One  ounce  of  gentian  root,  one  ounce  of  Peruvian  bark,  one 
ounce  of  coriander  seeds,  and  one  ounce  of  the  yellow  peel  of 
Seville  orange;  pound  these  ingredients,  and  put  them  into  a  bottle 
of  good  French  brandy,  and  let  them  infuse  for  one  week  before 
using.  For  a  dose,  take  one  teaspooniiil  in  a  wineglassiul  of  cold 
water  half  an  hour  before  dinner. 

928.    HEADACHE   FROM   INDIGESTION. 

Four  grains  of  powdered  rhubarb,  sixteen  grains  of  carbonate 
of  potass,  and  a  teaspooniul  of  sal-volatile,  taken  in  a  wineglassful 
of  cold  water. 

929.   COUGH  MIXTURE. 

Three  drachms  of  tincture  of  tolu,  one  drachm  of  tincture  of 
squills,  one  drachm  of  mucilage  of  gum  arable,  seven  ounces  of 
almond  milk,  and  twenty-eight  drops  of  opium.  A  teaspooniul 
every  two  hours,  if  the  cough  is  very  troublesome. 

(Dr.  Collis  Brown's  Chlorodyne  is  an  excellent  remedy  for  colds.  To  be 
had,  with  fuU  directions,  of  Davenport,  33  Great  RusseU  Street,  Blooms- 
bury.) 

930.    HEAT   SPOTS   ON   THE   SKIN. 

An  ounce  of  cream  of  tartar  and  half  an  ounce  of  flour  of 
sulphur,  mixed.      Take   a  teaspoonful   of    the   powder  and  a  * 
teaspooniul  of  strained  lemon  juice  in  half  a  tumbler  of  cold 
water,  three  times  a  day  for  a  fortnight.  Vegetable  diet  and  cold 
bathing  desirable. 

931.    INFLAMED   EYES. 

A  bread  poultice,  made  with  boiling  water,  and  put  between 
fine  linen  rag,  and  applied  when  nearly  cold,  will  be  found  an 
excellent  and  simple  remedy.  It  should  be  put  on  at  night,  and 
a  thick  silk  handkerchief  tied  over  it,  to  keep  off  the  cold  air. 
The  next  morning,  bathe  the  eyes  with  the  lotion  described  in 
the  next  recipe.  Let  a  small  quantity  enter  the  eyes  once  a 
day. 

X 
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922.   SPRAINS,   WRENCHES,   BRUISES,    ETC. 

Immediately  after  the  accident,  apply  to  the  injured  part  a  rag 
wetted  with  a  lotion  made  with  four-fifths  of  cold  -water  and  one- 
fifth  of  tincture  of  Arnica,  and  keep  the  rag  wet  for  an  hour.  If 
a  sprain,  after  the  application  of  the  lotion,  the  injured  joint 
ahould  be  bound  up,  and  placed  in  an  easy  position  by  a  sling  or 
a  chair.  Remove  the  bandage  night  and  morning,  and  rub  the 
joint  gently  with  the  lotion  with  the  palm  of  the  hand.  Do  this 
till  the  swelling  goes  down. 

923.   TO   STOP  BLEEDING,   HEAL  CUTS,  ABRASIONS,  ETC. 

Apply  a*  lotion  of  Calendula,  according  to  the  printed  directionB     I 
enclosed  with  the  tincture.     It  will  be  found  to  be  an  excellent 
and  effectual  remedy. 

924.   EMBROCATIONS  FOR  RHEUMATISM. 
Equal  quantities  of  laudanum  and  sweet  oil,  and  half  the 
quantity  of  chloroform.      Shake  the  bottle  before  using,  and 
avoid  inhaling  the  odour  while  rubbing.     The   bottle  must  be 
kept  closely  corked. 

(Dr.  Davis's  Calorific  will  be  found  an  excellent  remedy  for  rhemnatie 
pains.     To  be  had,  with  full  directions,  of  Gifford  &  Linden,  104  Strand.) 

925.    DIARRH(EA   OR   CHOLERA. 

A  teaspoonful  of  prepared  chalk,  twenty  drops  of  laudanum, 
one  drop  of  oil  of  peppermint,  in  a  wineglassful  of  cold  water. 

(Dr.  Collis  Brown's  Chlorodyne  may  be  safely  given  in  cases  of  diarrhoea. 
Aromatic  and  opiate  confections  are  also  safe  and  excellent  remedies.  To 
be  had,  with  directions,  of  BeU,  338  Oxford  Street. ) 

926.    BILES   OR   BOILS. 

Cover  the  part  with  opium  plaister ;  and  if  very  painful  and 
hard,  put  a  hot  linseed-meal  poultice  over  that.     Change  the        r 
plaister  frequently  ;   and  when  the  bile  breaks,  squeeze  out  the        \ 
core,  and  bathe  the  part  in  hot  water.     If  a  succession  of  biles 
appear  for  any  length  of  time,  which  is  frequently   the  case, 
pitch  and  steel  pills,  taken  daily,  will  be  found  an    eifectual 
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939.   SUN  BURNS. 

Glycerine  and  rose  water,  mixed  in  equal  quantities ;  apply 
it  with  a  soft  rag,  and  when  dry,  powder  the  part  affected  with 
plain  starch  powder.  This  remedy  will  be  found  effectual  in 
allaying  irritation  of  the  skin,  jfrequently  caused  by  sea  bathing. 

940.    EMOLLIENT   PASTE   FOR   THE   SKIN. 

Soak  six  ounces  of  crumb  of  bread  in  cold  water  for  two 
hours ;  then  wring  it  in  a  cloth.  Blanch  and  pound  three  ounces 
of  sweet  almonds  and  twelve  bitter  ones ;  add,  while  pounding, 
three-quarters  of  a  pint  of  cold  boiled  water,  and  let  it  stand 
three  hours ;  then  strain,  and  add  to  the  milk  a  -wineglassful  of 
gin.  Put  the  bread,  with  six  ounces  of  honey,  into  an  enamelled 
saucepan,  and  boil,  stirring  all  the  time,  till  it  becomes  a  stiff 
paste ;  then  let  it  get  nearly  cold,  and  add  the  milk  of  almonds 
to  it.  Stir  till  well  mixed,  and  put  it  into  toilet  pots,  and  use 
instead  of  soap. 

941.    CAMPHOR  WATER — ^A  COSMETIC. 

After  washing  the  face  in  warm  water,  rinse  it  with  camphor 
water ;  then  rub  till  the  skin  glows.  To  make  the  camphor 
water,  simply  keep  a  large  piece  of  camphor  in  a  jug  or  bottle 
that  is  filled  up  with  cold  water  every  day. 

942.    OIL   OP   SWEET  ALMONDS — A   COSMETIC. 

"Wash  the  face  in  cold  water ;  then  rub  it  till  the  skin  glows. 
Dip  a  piece  of  flannel  into  oil  of  almonds ;  rub  it  into  the  skin  ; 
then  wipe  it  off  with  a  soft  cloth.  This  cosmetic  must  not  be 
used  when  the  skin  is  inclined  to  irritation. 

943.   ASTRINGENT  LOTION  FOR  THE   GUMS. 

Half  an  ounce  of  borax,  dissolved  in  three  pints  of  boiling  water ; 
when  cold,  add  a  teaspoonful  of  tincture  of  myrrh.  Wash  the 
mouth  with  it,  every  other  day,  when  the  gnms  are  tender  and 
recede  from  the  teeth. 

944.   TOOTH   POWDER. 

Three  ounces  of  prepared  chalk,  one  ounce  of  orris  root  in  very 

fine  powder,  and  three-quarters  of  an  ounce  of  myrrh. 

z2 


306  A  FEW  THINGS  WOBIH  KNOWINa. 

9S2.   EYE  LOTION. 

Three  grains  of  snlphate  of  zinc,  in  half  a  pint  of  elder-flovc 
water.  To  be  applied  frequently  extemall^r.  This  lotion  is  to 
be  used  for  bloodshot  ejes,  and  when  there  is  a  sensation  of  sand 
in  the  eyes. 

933.   BURNS  AND  SCALDS. 

If  the  skin  is  not  broken,  envelope  the  part  immediately  in 
medicated  cotton.  If  that  is  not  at  hand,  dredge  the  part  thickly 
with  flour.  If  the  skin  is  broken,  apply  a  poultice  made  of  raw 
potatoes,  finely  scraped,  and  saturated  with  cold-drawn  linseed 
oil.     These  remedies  are  only  intended  for  slight  accidents. 

934.    THE   STING   OF  A   WASP    OR    BEE. 

Pull  out  the  sting  immediately,  and  rub  the  part  with  honey. 
Should  that  not  be  at  hand,  till  it  can  be  got,  apply  moist  sugar, 
saturated  with  olive  oil. 

935.    CHILBLAINS. 

Bum  two  ounces  of  alum  till  in  a  white  cinder  ;  put  it  into  a 
quart  of  boiling  water,  with  a  gill  of  spirit  of  wine.  Steep  the 
part  affected  frequently,  using  the  application  as  hot  as  possible. 

936.    CORNS   ON  THE  FEET. 

Papier  Fayard  et  Blayn,  to  be  had  of  Foster,  Chemist,  King's 
Road,  Brighton,  and  of  Sanger,  Oxford  Street.  This  will  be 
found  a  relieving  remedy.  Arnica  opodeldoc,  rubbed  in  night 
and  morning,  gives  much  relief. 

937.    BLISTEKS   ON   THE   FEET. 

Put  a  teaspoonful  of  tincture  of  Arnica  into  a  footbath  and 
bathe  the  feet.  The  next  morning,  draw  a  darning-needle  with 
white  worsted  in  it,  through  the  blister,  and  leave  a  piece  of  the 
worsted  in,  cutting  it  off  within  an  eighth  of  an  inch  of  the  skin 
on  each  side.  This  remedy  is  simple,  but  it  will  be  found  to  be 
effectual. 

938.   TOOTHACHE. 

Clean  the  teeth  with  carbonate  of  soda.  Saturate  a  small 
piece  of  cotton  wool  with  laudamnn ;  apply  it  to  the  tooth,  and 
rub  the  cheek  externally  with  compound  camphor  liniment. 
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939.   SUN  BURNS. 

I  Glycerine  and  rose  water,  mixed  in  equal  quantities ;  apply 

I     it  with  a  soft  rag,  and  when  dry,  powder  the  part  affected  with 
i     plain  starch  powder.     This  remedy  will  be  found  effectual  in 
allaying  irritation  of  the  skin,  frequently  caused  by  sea  bathing. 

I  940.    EMOLLIENT   PASTE   FOR  THE   SKIN. 

Soak  six  ounces  of  crumb  of  bread  in  cold  water  for  two 
hours ;  then  wring  it  in  a  cloth.  Blanch  and  pound  three  ounces 
of  sweet  almonds  and  twelve  bitter  ones ;  add,  while  pounding, 
three-quarters  of  a  pint  of  cold  boiled  water,  and  let  it  stand 
three  hours ;  then  strain,  and  add  to  the  milk  a  wineglassful  of 
gin.  Put  the  bread,  with  six  ounces  of  honey,  into  an  enamelled 
saucepan,  and  boil,  stirring  all  the  time,  till  it  becomes  a  stiff 
paste  ;  then  let  it  get  nearly  cold,  and  add  the  milk  of  almonds 
to  it.  Stir  till  well  mixed,  and  put  it  into  toilet  pots,  and  use 
instead  of  soap. 

941.    CAMPHOR  WATER — ^A  COSMETIC. 

After  washing  the  face  in  warm  water,  rinse  it  with  camphor 
water ;  then  rub  till  the  skin  glows.  To  make  the  camphor 
water,  simply  keep  a  large  piece  of  camphor  in  a  jug  or  bottle 
that  is  filled  up  with  cold  water  every  day. 

942.    OIL   OP  SWEET  ALMONDS — A  COSMETIC. 

"Wash  the  face  in  cold  water ;  then  rub  it  till  the  skin  glows. 
Dip  a  piece  of  flannel  into  oil  of  almonds ;  rub  it  into  the  skin  ; 
then  wipe  it  off  with  a  soft  cloth.  This  cosmetic  must  not  be 
used  when  the  skin  is  inclined  to  irritation. 

943.   ASTRINGENT  LOTION  FOR  THE   GUMS. 

Half  an  ounce  of  borax,  dissolved  in  three  pints  of  boiling  water ; 
when  cold,  add  a  teaspoonful  of  tincture  of  myrrh.  Wash  the 
mouth  with  it,  every  other  day,  when  the  gnms  are  tender  and 
recede  from  the  teeth. 

944.   TOOTH   POWDER. 

Three  ounces  of  prepared  chalk,  one  oimce  of  orris  root  in  very 
fine  powder,  and  three-quarters  of  an  ounce  of  myrrh. 

z2 
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915.   MEDICINAL   STOKES. 

Eveiy  house  should  contain  suitable  medicines  to  administer  in 
cases  of  sudden  illness,  accidents,  colds,  or  slight  ailments.  To 
those  who  have  not  a  medicine-chest,  the  £)Ilowing  list  may  be 
useful.  Thej  should  be  kept  in  a  cupboard  or  box,  easy  of 
access. 

Prepared  chalk 
Oil  of  peppermint 
Laudanum 

Opiate  and  aromatic  confections 
Tincture  of  rhubarb 
I>r.  Collis  Brown's  chlorodyne 
Dr.  Gregory's  powder 
Turkish  rhubarb 
'    Calcined  magnesia 
Epsom  salts — Senna 
Flour  of  sulphur 
Cream  of  tartar 
Cold- drawn  castor  (h1 
Antibilious  pills 
Seidlitz  powders 
Carbonate  of  soda 
Carbonate  of  potass 
Sal-volatile 
Camphor  julep 
Sweet  spirit  of  nitre 
Essence  of  ginger 
Bitters 
Brandy 

Dr.  Davis's  Calorific  and  shield 
Friar's  balsam 
Opium  plaister 


Eye  lotion 

Camomile  flowers 

Liquid  blisters  and   a  camelVhair 
brush 

Spermaceti  ointment 

Cold  creaim 

Glycerine  and  rose  water 

Adhesive  plaister 

Court  plaister 

Caustic — Iodine 

Compound  camphor  liniment 

Olive  oil 

Tincture  of  Arnica,  tincture  of 
Calendula — both  to  be  had,  with 
directions  for  use,  of  Gr.  Clavton, 
315  Regent  Street,  and  —  Walker, 
71  Grosvenor  Street,  Homoeopa- 
thic Chemist. 

Condy's  Toilet  and  Disinfecting 
Fluids— Directions  for  use  on  the 
bottles. 

Bandages,  lint,  linen  rag,  medicated 
cotton,  oil  silk,  spongio  piline, 
scissors,  ivory  knife,  syringes, 
&c. 


916.    HEALTH. 

A  morning  bath  and  daily  exercise  are  proved  to  be  promoters 
of  health.     When  a  bath  cannot  be  obtained,  a  good  substitute 
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is  to  rub  the  body  with  wet  towels,  and  then  with  dry  coarse 
ones,  till  the  skin  glows.  A  glass  of  cold  water  drunk  imme- 
diately after  the  bath  will  be  found  beneficial, 

917.    BATHING. 

Hot  or  cold  baths  should  not  be  taken  till  three  hours,  or 
longer,  after  a  meal. 

918.   MUSTARD   PLAISTER. 

Mix  the  mustard  with  cold  water,  and  knead  it  to  the  con- 
sistency of  putty.  Spread  it,  the  eighth  of  an  inch  thick,  upon 
brown  paper;  warm  it  before  the  fire,  and  apply  to  the  part 
affected.  This  plaister  will  be  found  more  effectual  than  when 
made  with  hot  water.  If  the  skin  is  very  sensitive,  brush  the 
surface  of  the  plaister  over  slightly  with  salad  oil. 

919.    CAMPHOR  JULEP. 

Put  an  ounce  of  camphor  into  a  quart  bottle,  fill  it  with  cold 
boiled  water,  cork  it  closely,  and  let  it  remain  twenty-four  hours ; 
then  strain,  and  keep  it  for  use.     A  wineglassftd  is  a  dose. 

920.    FAINTING   FITS. 

If  fainting  be  caused  by  an  over-heated  room  or  excitement, 
administer  quickly  a  wineglassful  of  camphor  julep,  with  a  tea- 
spoonftil  of  sal-volatile  in  it,  and  let  the  patient  recline  on  the 
back.  If  from  debility,  a  large  glass  of  sherry  and  a  reclining 
position.  If  from  disease  of  the  heart,  half  a  tumbler  of  rather 
strong  brandy  and  water  cold,  and  an  upright  sitting  position. 

921.   SUDDEN   LOSS   OF   SPEECH   OR   PARALYSIS. 

Put  the  patient's  feet,  up  to  the  middle  of  the  calf,  into  hot 
water,  with  a  handful  of  mustard  in  it,  and  keep  them  in  for 
eighteen  or  twenty  minutes.  If  hot  water  is  not  at  hand,  place  a 
mustard  plaister  on  the  lower  part  of  the  calf  of  both  legs  (see  the 
receipt).  By  this  time,  it  is  presumed  a  doctor  will  have  arrived. 
These  directions  are  only  given  to  arrest  the  progress  of  the 
disease  till  other  remedies  can  be  obtained. 
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915.   MEDICINAL  STORES. 

Every  house  should  contain  suitable  medicines  to  administer  in 
cases  of  sudden  illness,  accidents,  colds,  or  slight  ailments.  To 
those  who  have  not  a  medicine-chest,  the  following  list  may  be 
useful.     They  should  be  kept  in  a  cupboard   or  box,  easy  of 


access. 

Prepared  chalk 
Oil  of  peppermint 
Laudanum 

Opiate  and  aromatic  confections 
Tincture  of  rhubarb 
Dr.  Collis  Brown's  chlorodyne 
Dr.  Gregory's  powder 
Turkish  rhubarb 
'    Calcined  magnesia 
Epsom  salts — Senna 
Flour  of  sulphur 
Cream  of  tartar 
Cold- drawn  castor  oil 
Antibilious  pills 
Seidlitz  powders 
Carbonate  of  soda 
Carbonate  of  potass 
Sal-volatile 
Camphor  julep 
Sweet  spirit  of  nitre 
Essence  of  ginger 
Bitters 
Brandy 

Dr.  Davis's  Calorific  and  shield 
Friar's  balsam 
Opium  plaister 


Eye  lotion 

Camomile  flowers 

Liquid  blisters  and   a  camel's-hair 
brush 

Spermaceti  ointment 

Cold  cream 

Glycerine  and  rose  water 

Adhesive  plaister 

Court  plaister 

Caustic— Iodine 

Compound  camphor  liniment 

Olive  oil 

Tincture  of  Arnica,  tincture  of 
Calendula — ^both  to  be  had,  with 
directions  for  use,  of  G.  Clayton, 
315  Regent  Street,  and  —  Walker, 
71  Grosvenor  Street,  Homoeopa- 
thic Chemist. 

Condy's  Toilet  and  Disinfecting 
Fluids— Directions  for  use  on  the 
bottles. 

Bandages,  lint,  linen  rag,  medicated 
cotton,  oil  silk,  spongio  piline, 
scissors,  ivory  knife,  syringes, 
&c. 


916.    HEALTH. 

A  morning  bath  and  daily  exercise  are  proved  to  be  promoters 
of  health.     When  a  bath  cannot  be  obtained,  a  good  substitute 
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is  to  rub  the  body  with  wet  towels,  and  then  with  dry  coarse 
ones,  till  the  skin  glows.  A  glass  of  cold  water  drunk  imme- 
diately after  the  bath  will  be  foxmd  beneficial, 

917.    BATHING. 

Hot  or  cold  baths  should  not  be  taken  till  three  hours,  or 
longer,  after  a  meal. 

918.    MUSTARD   PLAISTER. 

Mix  the  mustard  with  cold  water,  and  knead  it  to  the  con- 
sistency of  putty.  Spread  it,  the  eighth  of  an  inch  thick,  upon 
brown  paper;  warm  it  before  the  fire,  and  apply  to  the  part 
affected.  This  plaister  will  be  found  more  effectual  than  when 
made  with  hot  water.  If  the  skin  is  very  sensitive,  brush  the 
surface  of  the  plaister  over  slightly  with  salad  oil. 

919.   CAMPHOR  JULEP. 

Put  an  ounce  of  camphor  into  a  quart  bottle,  fill  it  with  cold 
boiled  water,  cork  it  closely,  and  let  it  remain  twenty-four  hours ; 
then  strain,  and  keep  it  for  use.     A  wineglassftd  is  a  dose. 

920.    FAINTING   FITS. 

If  fainting  be  caused  by  an  over-heated  room  or  excitement, 
administer  quickly  a  wineglassful  of  camphor  julep,  with  a  tea- 
spoonftd  of  sal-volatile  in  it,  and  let  the  patient  recline  on  the 
back.  If  from  debility,  a  large  glass  of  sherry  and  a  reclining 
position.  If  from  disease  of  the  heart,  half  a  tumbler  of  rather 
strong  brandy  and  water  cold,  and  an  upright  sitting  position. 

921.   SUDDEN   LOSS   OF  SPEECH   OR   PARALYSIS. 

Put  the  patient's  feet,  up  to  the  middle  of  the  calf,  into  hot 
water,  with  a  handftd  of  mustard  in  it,  and  keep  them  in  for 
eighteen  or  twenty  minutes.  If  hot  water  is  not  at  hand,  place  a 
mustard  plaister  on  the  lower  part  of  the  calf  of  both  legs  (^see  the 
receipt).  By  this  time,  it  is  presumed  a  doctor  will  have  arrived. 
These  directions  are  only  given  to  arrest  the  progress  of  the 
disease  till  other  remedies  can  be  obtained. 
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922.   SPRAINS,   WRENCHES,   BRUISES,   ETC. 

Immediately  after  the  accident,  apply  to  the  injured  part  a  rag 
wetted  with  a  lotion  made  with  four-fifths  of  cold  water  and  one- 
fifth  of  tincture  of  Arnica,  and  keep  the  rag  wet  for  an  hour.  If 
a  sprain,  after  the  application  of  the  lotion,  the  injured  joint 
should  be  bound  up,  and  placed  in  an  easy  position  by  a  sling  or 
a  chair.  Remove  the  bandage  night  and  morning,  and  rub  the 
joint  gently  with  the  lotion  with  the  palm  of  the  hand.  Do  this 
till  the  swelling  goes  down. 

923.   TO   STOP  BLEEDING,   HEAL  CUTS,  ABRASIONS,    ETC. 

Apply  a*  lotion  of  Calendula,  according  to  the  printed  directions 
enclosed  with  the  tincture.  It  will  be  found  to  be  an  excellent 
and  effectual  remedy. 

924.   EMBROCATIONS   FOR  RHEUMATISM. 

Equal  quantities  of  laudanum  and  sweet  oil,  and  half  the 
quantity  of  chloroform.  Shake  the  bottle  before  using,  and 
avoid  inhaling  the  odour  while  rubbing.  The  bottle  must  be 
kept  closely  corked. 

(Dr.  Davis's  Calorific  will  be  found  an  excellent  remedy  for  rheumatic 
pains.     To  be  had,  with  fiill  directions,  of  Gifford  &  Linden,  104  Strand) 

925.    DIARRH(EA   OR   CHOLERA. 

A  teaspoonful  of  prepared  chalk,  twenty  drops  of  laudanum, 
one  drop  of  oil  of  peppermint,  in  a  wineglassful  of  cold  water. 

(Dr.  Collis  Brown's  Chlorodyne  may  be  safely  given  in  cases  of  diarrhoea. 
Aromatic  and  opiate  confections  are  also  safe  and  excellent  remedies.  To 
be  had,  with  directions,  of  Bell,  338  Oxford  Street. ) 

926.    BILES   OR   BOILS. 

Cover  the  part  with  opium  plaister ;  and  if  very  painful  and 
hard,  put  a  hot  linseed-meal  poultice  over  that.  Change  the 
plaister  frequently ;  and  when  the  bile  breaks,  squeeze  out  the 
core,  and  bathe  the  part  in  hot  water.  If  a  succession  of  biles 
appear  for  any  length  of  time,  which  is  frequently  the  case, 
pitch  and  steel  pills,  taken  daily,  will  be  foimd  an   effectual 
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remedy.  Both  pills  and  plaister  may  be  had  of  any  good  chemist. 
When  for  the  face,  the  plaister  should  be  spread  on  black  silk. 
A  generous  diet,-  with  stout  and  port  wine,  is  desirable. 

927.   AN   EXCELLENT   TONIC. 

One  ounce  of  gentian  root,  one  ounce  of  Peruvian  bark,  one 
ounce  of  coriander  seeds,  and  one  ounce  of  the  yellow  peel  of 
Seville  orange;  pound  these  ingredients,  and  put  them  into  a  bottle 
of  good  French  brandy,  and  let  them  infuse  for  one  week  before 
using.  For  a  dose,  take  one  teaspooniul  in  a  wineglassful  of  cold 
water  half  an  hour  before  dinner. 

928.    HEADACHE   FROM   INDIGESTION. 

Four  grains  of  powdered  rhubarb,  sixteen  grains  of  carbonate 
of  potass,  and  a  teaspoonful  of  sal-volatile,  taken  in  a  wineglassful 
of  cold  water. 

929.   COUGH   MIXTURE. 

Three  drachms  of  tincture  of  tolu,  one  drachm  of  tincture  of 
squiUs,  one  drachm  of  mucilage  of  gum  arabic,  seven  ounces  of 
almond  milk,  and  twenty-eight  drops  of  opium.  A  teaspoonful 
every  two  hours,  if  the  cough  is  very  troublesome. 

(Dr.  Collis  Brown's  Chlorodyne  is  an  excellent  remedy  for  colds.  To  be 
had,  with  full  directions,  of  Davenport,  33  Great  RusseU  Street,  Blooms- 
bury.) 

930.    HEAT   SPOTS   ON  THE   SKIN. 

An  ounce  of  cream  of  tartar  and  half  an  ounce  of  flour  of 
sulphur,  mixed.      Take  a  teaspoonful   of    the   powder  and  a  * 
teaspoonful  of  strained  lemon  juice  in  half  a  tumbler  of  cold 
water,  three  times  a  day  for  a  fortnight.  Vegetable  diet  and  cold 
bathing  desirable. 

931.    INFLAMED   EYES. 

A  bread  poultice,  made  with  boiling  water,  and  put  between 
fine  linen  rag,  and  applied  when  nearly  cold,  will  be  found  an 
excellent  and  simple  remedy.  It  should  be  put  on  at  night,  and 
a  thick  silk  handkerchief  tied  over  it,  to  keep  off  the  cold  air. 
The  next  morning,  bathe  the  eyes  with  the  lotion  described  in 
the  next  recipe.  Let  a  small  quantity  enter  the  eyes  once  a 
day. 
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982.   EYE   LOTION. 

Three  grains  of  sulpliate  of  zinc,  in  half  a  pint  of  elder-flower 
water.  To  be  applied  frequently  externally.  This  lotion  is  to 
be  used  for  bloodshot  eyes,  and  when  there  is  a  sensation  of  sand 
in  the  eyes, 

933.    BUKJ^S   AND   SCALDS. 

If  the  skin  is  not  broken,  envelope  the  part  immediately  in 
medicated  cotton.  If  that  is  not  at  hand,  dredge  the  part  thickly 
with  flour.  If  the  skin  is  broken,  apply  a  poultice  made  of  raw 
potatoes,  finely  scraped,  and  saturated  with  cold-drawn  linseed 
oil.     These  remedies  are  only  intended  for  sHght  accidents. 

934.    THE   STING   OF  A   WASP   OR   BEE. 

Pull  out  the  sting  immediately,  and  rub  the  part  with  honey. 
Should  that  not  be  at  hand,  till  it  can  be  got,  apply  moist  sugar, 
saturated  with  olive  oil. 

935.    CHILBLAINS. 

Bum  two  ounces  of  alum  till  in  a  white  cinder ;  put  it  into  a 
quart  of  boiling  water,  with  a  gill  of  spirit  of  wine.  Steep  the 
part  affected  frequently,  using  the  application  as  hot  as  possible. 

936.    CORNS   ON  THE   FEET. 

Papier  Fayard  et  Blayn,  to  be  had  of  Foster,  Chemist,  King's 
Road,  Brighton,  and  of  Sanger,  Oxford  Street.  This  will  be 
found  a  relieving  remedy.  Arnica  opodeldoc,  rubbed  in  night 
and  morning,  gives  much  relief. 

937.    BLISTERS   ON  THE   FEET. 

Put  a  teaspoonful  of  tincture  of  Arnica  into  a  footbath,  and 
bathe  the  feet.  The  next  morning,  draw  a  darning-needle,  with 
white  worsted  in  it,  through  the  blister,  and  leave  a  piece  of  the 
worsted  in,  cutting  it  off"  within,  an  eighth  of  an  inch  of  the  skin 
pn  each  side.  This  remedy  is  simple,  but  it  will  be  found  to  be 
effectual. 

938.   TOOTHACHE. 

Clean  the  teeth  with  carbonate  of  soda.  Saturate  a  small 
piece  of  cotton  wool  with  laudanum ;  apply  it  to  the  tooth,  and 
rub  the  cheek  externally  with  compound  camphor  liniment. 
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939.   SUN  BURNS. 

Glycerine  and  rose  water,  mixed  in  equal  quantities ;  apply 
it  with  a  soft  rag,  and  when  dry,  powder  the  part  affected  with 
plain  starch  powder.  This  remedy  will  be  found  effectual  in 
allaying  irritation  of  the  skin,  frequently  caused  by  sea  bathing. 

940.    EMOLLIENT   PASTE   FOR  THE   SKIN. 

Soak  six  ounces  of  crumb  of  bread  in  cold  water  for  two 
hours ;  then  wring  it  in  a  cloth.  Blanch  and  pound  three  ounces 
of  sweet  almonds  and  twelve  bitter  ones ;  add,  while  pounding, 
three-quarters  of  a  pint  of  cold  boiled  water,  and  let  it  stand 
three  hours ;  then  strain,  and  add  to  the  milk  a  wineglassful  of 
gin.  Put  the  bread,  with  six  ounces  of  honey,  into  an  enamelled 
saucepan,  and  boil,  stirring  all  the  time,  till  it  becomes  a  stiff 
paste ;  then  let  it  get  nearly  cold,  and  add  the  milk  of  almonds 
to  it.  Stir  till  well  mixed,  and  put  it  into  toilet  pots,  and  use 
instead  of  soap. 

941.    CAMPHOR  WATER — ^A  COSMETIC. 

After  washing  the  face  in  warm  water,  rinse  it  with  camphor 
water;  then  rub  till  the  skin  glows.  To  make  the  camphor 
water,  simply  keep  a  large  piece  of  camphor  in  a  jug  or  bottle 
that  is  filled  up  with  cold  water  every  day. 

942.    OIL   OP   SWEET  ALMONDS — A   COSMETIC. 

"Wash  the  face  in  cold  water ;  then  rub  it  till  the  skin  glows. 
Dip  a  piece  of  flannel  into  oil  of  almonds ;  rub  it  into  the  skin  ; 
then  wipe  it  off  with  a  soft  cloth.  This  cosmetic  must  not  be 
used  when  the  skin  is  inclined  to  irritation. 

943.   ASTRINGENT  LOTION  FOR  THE   GUMS. 

Half  an  ounce  of  borax,  dissolved  in  three  pints  of  boiling  water ; 
when  cold,  add  a  teaspoonful  of  tincture  of  myrrh.  "Wash  the 
mouth  with  it,  every  other  day,  when  the  gnms  are  tender  and 
recede  from  the  teeth. 

944.   TOOTH   POWDER. 

Three  ounces  of  prepared  chalk,  one  ounce  of  orris  root  ^x^.^^-rj 
fine  powder,  and  three-quarters  of  aa  o\mc^  oi  Txiyct^, 
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945.   ALMOND   PASTE   FOR   THE   HANDS. 

Blanch  two  ounces  of  sweet  and  half  an  ounce  of  bitter 
almonds ;  pound  them  to  a  soft  paste  ;  and  while  pounding,  add 
half  a  pint  of  cold  boiled  water.  Let  this  stand  for  three  hours. 
Dissolve,  by  heat,  three  ounces  of  honey ;  add  the  strained  juice 
of  a  large  lemon.  Strain  off  the  milk  of  almonds,  and  miic  it 
with  the  honey ;  then  stir  in  sufficient  fine  oatmeal  to  make  it 
into  a  firm  paste.     Put  it  into  covered  toilet  pots. 

946.   ALMOND   MILK. 

Blanch  and  pound  six  ounces  of  sweet  almonds  and  a  quarter 
of  an  ounce  of  bitter  ones ;  add,  while  pounding,  a  pint  and  a 
half  of  cold  boiled  water.  Let  it  stand  four  hours ;  then  strain ; 
add  two  tablespoonfuls  of  gin  to  the  milk,  put  it  into  bottles,  and 
cork  closely. 

947.    LIP  SALVE. 

Half  an  ounce  of  spermaceti,  a  drachm  of  gum  benzoin,  a 
drachm  of  alkanet  root,  and  six  raisins,  without  skin  or  stones ; 
put  these  into  an  earthen  jar,  with  an  ounce  of  olive  oil,  a  tea- 
spoonful  of  lemon  juice,  and  a  dessertspoonful  of  port  wine,  and 
place  it  by  the  side  of  the  fire  till  the  solid  materials  are  dis- 
solved ;  then  strain.  When  cold,  scrape  off  all  the  sediment, 
dissolve  the  salve,  and  put  it  into  small  pots.  Four  drops  of 
otto  of  roses  improve  it. 

948.    COLD   CREAM. 

Half  an  ounce  of  white  wax  and  half  an  ounce  of  spermaceti 
dissolved  in  four  ounces  of  oil  of  sweet  almonds.  When  nearly 
cold,  beat  into  it  two  ounces  of  rose  water.  When  in  a  soft 
cream,  drain  off  what  water  will  leave  it,  and  put  it  into  covered 
pots.  To  be  left  uncovered  till  quite  cold.  Paste  a  strip  of 
paper  round  the  edge,  so  as  to  exclude  the  air. 

949.   ASTRINGENT   LOTION   FOR   THE   HAIR. 

Two  ounces  of  eau  de  Cologne,  two  drachms  of  tincture  of 
cantharides,  ten  drops  of  oil  of  rosemary,  and  ten  drops  of  oil  of 
lavender  ;  shake  the  bottle  before  using  the  lotion,  and  apply  it 
avith  a  small  fine  sponge,  ^Net^  ^xJciet  ^-^^^Vsw^gja  required. 
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950.   WASH   FOR  STRENGTHENING   THE   HAIR. 

Half  a  pint  of  honey  water,  two  ounces  of  spirit  of  rosemary, 
one  ounce  of  pulverised  sweet  almonds,  and  one  oxmce  of  solution 
of  ammonia.     To  be  used  occasionally. 

951.    MARROW   POMATUM. 

Wash  and  soak  in  cold  water  one  pound  of  fresh  beef-marrow ; 
squeeze  out  the  water,  put  the  marrow  into  an  earthen  jar,  and 
put  it  in  boiling  water  till  the  marrow  is  dissolved ;  then  strain 
it  through  muslin  into  a  basin.  When  nearly  cold,  but  not  set, 
stir  in  by  degrees  six  ounces  of  pure  olive  oil,  more  or  less,  as  it 
may  be  preferred  firm  or  soft,  and  either  of  the  following  essential 
oils  to  perfume  it : — Otto  of  roses,  twenty  drops ;  orange  flowers, 
thirty  drops ;  magnolia,  twenty  drops ;  lavender,  forty  drops ; 
bergamot  or  lemon,  forty  drops. 

952.  COSMETIC  FOR  FIXING  THE   HAIR. 

Take  off  the  skin  of  half  a  pound  of  fresh  mutton-suet ;  pick 
out  the  pieces  of  bone  and  the  discoloured  parts  of  a  quarter  of  a 
pound  of  fresh  beef-suet ;  boil  them  down  in  an  earthen  jar  till 
dissolved  ;  then  strain,  and,  when  cool,  but  not  set,  add  two  drops 
of  essential  oil  of  nutmeg,  two  drops  of  essential  oil  of  cinnamon, 
and  eight  drops  of  essential  oil  of  orange  flowers.  Pour  it  into 
moulds  four  inches  long,  either  round  or  any  other  form ;  and 
when  cold,  fold  each  in  tinfoil  or  lead,  paper. 

953.  POMATUM   FOR   CHILDREN'S   HAIR. 

Pick  careftilly  and  wash  a  quarter  of  a  pound  of  beef-marrow  ; 
put  it  into  an  earthen  jar,  with  a  quarter  of  a  pound  of  fresh  lard ; 
stand  it  in  boiling  water  till  melted  and  clear ;  then  strain  it  into  a 
basin,  add  a  gill  of  rose  water.  Stir  it  well,  and  let  it  get  cold. 
Break  it  up,  and  squeeze  it  through  the  rose  water  till  it  begins  to 
be  soft ;  then  press  out  the  water,  and  beat  it  with  a  wooden  fork  ; 
add  one  ounce  of  pure  olive  oil  and  half  an  ounce  of  voilet-scented 
oil.   Beat  till  it  is  quite  smooth,  and  put  it  into  covered  toilet  pots. 

(The  mixing  every  kind  of  pomatum  is  better  to  be  done  in  a  cool  place ; 
more  particularly  when  castor  oil  is  used.) 
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954.    CASTOR   OIL   CREAM   FOR  THE   HAIR. 

Put  half  a  pound  of  fresh  lard  into  a  basin,  and  pour  a  quart 
of  boiling  water  over  it ;  stir  it,  that  it  may  be  well  melted. 
When  cold,  take  it  off  the  water,  squeeze  it  dry,  and  beat  it  with 
a  wooden  fork  till  in  a  soft  cream ;  then  add,  by  degrees,  an  ounce 
and  a  half  of  fresh  castor  oil  and  twenty-five  drops  of  essential 
oil  of  bergamot,  or  any  other  perfume  preferred.  Beat  it  till 
quite  Kke  a  thick  cream.     Put  it  into  covered  toilet  pots. 

955.    LAVENDER  WATER. 

Two  quarts  of  spirit  of  wine,  two.oimces  of  oil  of  lavender, 
two  ounces  of  essence  of  bergamot,  two  ounces  of  essence  of 
musk,  half  an  ounce  of  essence  of  ambergris,  half  an  ounce  of 
orris  root  in  two  pieces,  six  drops  of  oil  of  cinnamon,  thirty  drops 
of  oil  of  nutmeg,  ten  drops  of  otto  of  roses,  ten  drops  of  oil  of 
orange  flowers,  and  a  pint  of  distilled  water ;  put  these  ingredients 
into  a  large  glass  bottle,  cork  it  tightly,  and  let  it  remain  for  three 
months.  Shake  it  frequently  during  that  time.  Filter  it  through 
blotting-paper,  put  it  into  bottles,  and  cork  it  closely.  The 
longer  it  is  kept  the  better  it  becomes. 

956.    SKIN   POWDER. 

Half  a  pound  of  the  best  starch,  finely  pounded,  one  ounce  of 
camphor,  pounded ;  add,  while  pounding,  two  drachms  of  spirit 
of  wine,  two  drachms  of  oxide  of  zinc,  and  eight  drops  of  otto  of 
roses.     Mix  well  together. 

957.    POT-POURRI. 

Half  a  sack  of  rose  leaves,  a  quart  of  lavender,  two  ounces  of 
sweet  marjoram,  and  two  ounces  of  lemon  thyme ;  spread  these 
out  on  a  table  or  a  floor,  and  turn  them  every  day,  till  they  are 
quite  dry,  when  they  will  have  shrunk  to  half  the  quantity. 
When  dry,  put  them  into  a  jar  (or  jars),  and  mix  with  them  the 
following  ingredients: — Two  grains  of  musk,  one  ounce  of  gum 
benzoin,  one  drachm  of  oil  of  cassia,  one  drachm  of  oil  of  cloves, 
two  drachms  of  oil  of  lavender,  one  drachm  of  oil  of  cinnamon, 
a  quarter  of  an  ouiice  of  bergamot,  ten  drops  of  oil  of  orange 
flowers,  three  oiincea  oi  oxmTQQ\»,^si%xifeY^'^^«5x^^3MtQft-qua^ter3 
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of  a  pound  of  dried  salt,  in  fine  powder,  half  an  ounce  of  bay 
salt,  and  two  ounces  of  loaf  sugar,  in  fine  powder ;  mix  the 
ingredients  well  together,  and  cover  the  jar  with  the  lid.  Another 
mode  may  be  adopted.  Sprinkle  the  rose  leaves  with  salt,  and 
press  them  tightly  down  into  the  jar,  and  leave  them  for  ten 
days ;  then  put  them  into  a  coarse  cloth,  and  press  out  all  the 
moisture.  Pick  the  leaves  apart,  and  finish  in  the  same  way  as 
directed  above.     Will  keep  twenty  years,  or  longer. 

958.    FUENITURE   POLISH. 

A  pint  of  pure  linseed  oil,  half  a  pint  of  vinegar,  half  an 
ounce  of  rose  pink,  in  fine  powder,  a  quarter  of  an  ounce  of 
resin,  in  powder,  and  a  gill  of  good  spirit  of  wine ;  dissolve  the 
resin  in  the  spirit ;  then  mix  all  the  ingredients  together,  put  it 
into  bottles,  and  keep  it  closely  corked.  Shake  the  bottle  before 
using  the  polish,  rub  it  on  with  a  piece  of  soft  flannel,  and  polish 
with  a  wash-leather  or  an  old  silk  handkerchief. 

959.   PASTE   FOR   CLEANING   POLISHED   STEEL. 

One  ounce  of  fine  emery,  two  ounces  of  lime  dust,  and  four 
ounces  of  neat's-foot  oil,  mixed  into  a  paste.  When  used,  it 
must  be  well  rubbed  on  with  flannel,  wiped  off,  and  polished 
with  a  leather  dipped  into  sifted  lime  dust. 

960.    PASTE   FOR  CLEANING  TINS,   COPPERS,  ETC. 

Half  a  poimd  of  soft  soap  and  a  packet  of  rotten-stone  mixed 
together ;  place  it  in  the  oven  till  in  a  liquid  state  ;  then  stir  in 
a  large  wineglassful  of  gin.  Cover  over,  and  keep  for  use. 
When  used,  moisten  it  with  cold  water,  rub  it  on  with  a  piece  of 
flannel  till  the  tarnish  disappears,  wipe  it  off,  and  polish  with  a 
leather  dipped  in  rotten-stone  or  fine  whiting. 

961.    PASTE   FOR   CLEANING   MARBLE. 

Three  ounces  of  pearlash,  a  cake  of  whiting,  and  three  pints  of 
water ;  mix  these  together,  and  boil  for  ten  minutes.  Rub  it 
well  over  the  marble,  and  let  it  remain  for  twenty-four  hours ; 
then  rub  it  off. 
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922.   SPRAINS,  WRENCHES,   BRUISES,   ETC. 

Immediately  after  the  accident,  apply  to  the  injured  part  a  rag 
wetted  with  a  lotion  made  with  four-fifths  of  cold  water  and  one- 
fifth  of  tincture  of  Arnica,  and  keep  the  rag  wet  for  an  hour.  If 
a  sprain,  after  the  application  of  the  lotion,  the  injured  joint 
should  be  bound  up,  and  placed  in  an  easy  position  by  a  sling  or 
a  chair.  Remove  the  bandage  night  and  morning,  and  rub  the 
joint  gently  with  the  lotion  with  the  palm  of  the  hand.  Do  this 
tin  the  swelling  goes  down. 

923.   TO   STOP  BLEEDING,  HEAL  CUTS,  ABRASIONS,   ETC. 

Apply  a'  lotion  of  Calendula,  according  to  the  printed  directions 
enclosed  with  the  tincture.  It  will  be  found  to  be  an  excellent 
and  effectual  remedy. 

924.   EMBROCATIONS  FOR  RHEUMATISM. 

Equal  quantities  of  laudanum  and  sweet  oil,  and  half  the 
quantity  of  chloroform.  Shake  the  bottle  before  using,  and 
avoid  inhaling  the  odour  while  rubbing.  The  bottle  must  be 
kept  closely  corked. 

(Dr.  Davis's  Calorific  will  be  found  an  excellent  remedy  for  rheumatic 
pains.     To  be  had,  with  full  directions,  of  Gifford  &  Linden,  104  Strand) 

925.   DIARRHCEA  OR  CHOLERA. 

A  teaspoonfiil  of  prepared  chalk,  twenty  drops  of  laudanum, 
one  drop  of  oil  of  peppermint,  in  a  wineglassful  of  cold  water. 

(Dr.  Collis  Brown's  Chlorodyne  may  be  safely  given  in  cases  of  diarrhoea. 
Aromatic  and  opiate  confections  are  also  safe  and  excellent  remedies.  To 
be  had,  with  directions,  of  Bell,  338  Oxford  Street. ) 

926.   BILES   OR  BOILS. 

Cover  the  part  with  opium  plaister ;  and  if  very  painful  and 
hard,  put  a  hot  linseed-meal  poultice  over  that.  Change  the 
plaister  frequently ;  and  when  the  bile  breaks,  squeeze  out  the 
core,  and  bathe  the  part  in  hot  water.  If  a  succession  of  biles 
appear  for  any  length  of  time,  which  is  frequently  the  case, 
pitch  and  steel  piWa,  taken  ^utX:^  ,  ^'^  \>^  Iq>mi^  ^sl  effectual 


AN  EXCELLENT   TONIC.      INFLAMED   EYES.  305 

remedy.  Both  pills  and  plaister  may  be  had  of  any  good  chemist. 
When  for  the  face,  the  plaister  should  be  spread  on  black  silk. 
A  generous  diet,-  with  stout  and  port  wine,  is  desirable. 

927.   AN   EXCELLENT  TONIC. 

One  ounce  of  gentian  root,  one  ounce  of  Peruvian  bark,  one 
ounce  of  coriander  seeds,  and  one  ounce  of  the  yellow  peel  of 
Seville  orange ;  pound  these  ingredients,  and  put  them  into  a  bottle 
of  good  French  brandy,  and  let  them  infuse  for  one  week  before 
using.  For  a  dose,  take  one  teaspoonful  in  a  wineglassful  of  cold 
water  half  an  hour  before  dinner. 

928.    HEADACHE   FROM   INDIGESTION. 

Four  grains  of  powdered  rhubarb,  sixteen  grains  of  carbonate 
of  potass,  and  a  teaspoonful  of  sal- volatile,  taken  in  a  wineglassful 
of  cold  water. 

929.   COUGH   MIXTURE. 

Three  drachms  of  tincture  of  tolu,  one  drachm  of  tincture  of 
squills,  one  drachm  of  mucilage  of  gum  arable,  seven  ounces  of 
almond  milk,  and  twenty-eight  drops  of  opium.  A  teaspoonful 
every  two  hours,  if  the  cough  is  very  troublesome. 

(Dp.  Collis  Brown's  Chlorodyne  is  an  excellent  remedy  for  colds.  To  be 
had,  with  fuU  directions,  of  Davenport,  33  Great  RusseU  Street,  Blooms- 
bury.) 

930.  HEAT  SPOTS  ON  THE  SKIN. 

An  ounce  of  cream  of  tartar  and  half  an  ounce  of  flour  of 
sulphur,  mixed.      Take   a  teaspoonful   of    the   powder   and   a  * 
teaspoonful  of  strained  lemon  juice  in  half  a  tumbler  of  cold 
water,  three  times  a  day  for  a  fortnight.  Vegetable  diet  and  cold 
bathing  desirable. 

931.    INFLAMED   EYES. 

A  bread  poultice,  made  with  boiling  water,  and  put  between 
fine  linen  rag,  a,nd  applied  when  nearly  cold,  will  be  found  an 
excellent  and  simple  remedy.  It  should  be  put  on  at  night,  and 
a  thick  silk  handkerchief  tied  over  it,  to  keep  off  the  cold  air. 
The  next  morning,  bathe  the  eyes  with  the  lotion  described  in 
the  next  recipe.  Let  a  small  quantity  entei:  ^\ia  ^"^^^s^  ofs^Rfe  ^ 
day. 
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932.   EYE   LOTION. 

Three  grains  of  sulphate  of  zinc,  in  half  a  pint  of  elder-flower 
water.  To  be  applied  frequently  externally.  This  lotion  is  to 
be  used  for  bloodshot  eyes,  and  when  there  is  a  sensation  of  sand 
in  the  eyes. 

933.    BUKNS   AND   SCALDS. 

If  the  skin  is  not  broken,  envelope  the  part  immediately  in 
medicated  cotton.  If  that  is  not  at  hand,  dredge  the  part  thickly 
with  flour.  If  the  skin  is  broken,  apply  a  poultice  made  of  raw 
potatoes,  finely  scraped,  and  saturated  with  cold-drawn  linseed 
oil.     These  remedies  are  only  intended  for  slight  accidents. 

934,    THE   STING   OF  A  WASP   OR  BEE. 

Pull  out  the  sting  immediately,  and  rub  the  part  with  honey. 
Should  that  not  be  at  hand,  till  it  can  be  got,  apply  moist  sugar, 
saturated  with  olive  oil. 

935.    CHILBLAINS. 

Bum  two  ounces  of  alum  till  in  a  white  cinder ;  put  it  into  a 
quart  of  boiling  water,  with  a  gill  of  spirit  of  wine.  Steep  the 
part  affected  frequently,  using  the  application  as  hot  as  possible. 

936.    CORNS   ON   THE   FEET. 

Papier  Fayard  et  Blayn,  to  be  had  of  Foster,  Chemist,  King's 
Koad,  Brighton,  and  of  Sanger,  Oxford  Street.  This  will  be 
found  a  relieving  remedy.  Arnica  opodeldoc,  rubbed  in  night 
and  morning,  gives  much  relief. 

937.    BLISTERS   ON   THE   FEET. 

Put  a  teaspoonful  of  tincture  of  Arnica  into  a  footbath,  and 
bathe  the  feet.  The  next  morning,  draw  a  darning-needle,  with 
white  worsted  in  it,  through  the  blister,  and  leave  a  piece  of  the 
worsted  in,  cutting  it  off*  within  an  eighth  of  an  inch  of  the  skin 
on  each  side.  This  remedy  is  simple,  but  it  will  be  found  to  be 
effectual. 

938.   TOOTHACHE. 

Clean  the  teeth  with  carbonate  of  soda.  Saturate  a  small 
piece  of  cotton  wool  with  laudanum ;  apply  it  to  the  tooth,  and 
rub  the  cheek  exteriiaWy  mXk  coai-^ovjccA  ^^.m^hor  liniment. 
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939.   SUN*  BURNS. 

Glycerine  and  rose  water,  mixed  in  equal  quantities ;  apply 
it  with  a  soft  rag,  and  when  dry,  powder  the  part  affected  with 
plain  starch  powder.  This  remedy  will  be  found  effectual  in 
allaying  irritation  of  the  skin,  frequently  caused  by  sea  bathing. 

940.    EMOLLIENT   PASTE   FOR   THE   SKINT. 

Soak  six  ounces  of  crumb  of  bread  in  cold  water  for  two 
hours ;  then  wring  it  in  a  cloth.  Blanch  and  pound  three  ounces 
of  sweet  almonds  and  twelve  bitter  ones ;  add,  while  pounding, 
three-quarters  of  a  pint  of  cold  boiled  water,  and  let  it  stand 
three  hours ;  then  strain,  and  add  to  the  milk  a  wineglassful  of 
gin.  Put  the  bread,  with  six  ounces  of  honey,  into  an  enamelled 
saucepan,  and  boil,  stirring  all  the  time,  till  it  becomes  a  stiff 
paste  ;  then  let  it  get  nearly  cold,  and  add  the  milk  of  almonds 
to  it.  Stir  till  well  mixed,  and  put  it  into  toilet  pots,  and  use 
instead  of  soap. 

941.    CAMPHOR  WATER — ^A  COSMETIC. 

After  washing  the  face  in  warm  water,  rinse  it  with  camphor 
water;  then  rub  till  the  skin  glows.  To  make  the  camphor 
water,  simply  keep  a  large  piece  of  camphor  in  a  jug  or  bottle 
that  is  filled  up  with  cold  water  every  day. 

942.    OIL   OF   SWEET  ALMONDS — A  COSMETIC. 

Wash  the  face  in  cold  water ;  then  rub  it  till  the  skin  glows. 
Dip  a  piece  of  flannel  into  oil  of  almonds ;  rub  it  into  the  skin  ; 
then  wipe  it  off  with  a  soft  cloth.  This  cosmetic  must  not  be 
used  when  the  skin  is  inclined  to  irritation. 

943.   ASTRINGENT  LOTION  FOR  THE   GUMS. 

Half  an  ounce  of  borax,  dissolved  in  three  pints  of  boiling  water ; 
when  cold,  add  a  teaspoonful  of  tincture  of  myrrh.  Wash  the 
mouth  with  it,  every  other  day,  when  the  gnms  are  tender  and 
recede  firom  the  teeth. 

944.   TOOTH   POWDER. 

Three  ounces  of  prepared  chalk,  one  ounce  of  orris  TOQ^\Si.^^sr^ 
fine  powder,  and  three-quarters  of  aa  OMoae  oi  xEqxf^, 

x2 
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months,  eleven  tons  will  be  consumed.  Wood  for  lighting  fires, 
at  4s.  a  himdred,  lOd.  a  week  during  the  winter.  Gas  always  in 
use  may  be  reckoned  at  195.  a  burner  by  the  year. 

972.   KITCHEN  STORES. 

Stores  for  the  week : — Baked  flour,  prepared  crumbs  of  bread, 
garlic,  shalots,  onions,  black  onions,  burnt  sugar,  stock,  glaze, 
salt,  mustard,  pepper,  cayenne,  all  kinds  of  spice,  dried  herbs, 
vinegar,  oil,  string,  pudding-cloths,  paper  for  roasting,  paper  for 
fiied  fish,  &c. ;  fish  napkins,  plenty  of  clean  towels,  oatmeal, 
groats,  flour,  split  peas,  which  must  be  kept  in  wood,  dripping, 
lard,  butter,  eggs,  &c.  &c.  A  cook  should  always  have  the  fore- 
going articles  in  readiness.  She  should  also  have  weights  and 
scales  at  hand ;  hammer,  nails,  screw-driver,  pincers,  &c.  &c. 

973.   HINTS  TO   SERVANTS. 

In  small  establishments,  where  only  two  house  servants  are 
kept,  the  work  is  generally  divided  thus : — The  cook  takes  the 
dining-room,  library,  hall,  steps,  kitchen  stairs,  kitchen,  larder, 
and  all  offices  below;  the  housemaid,  all  above  the  hall,  her 
pantry,  plate,  china,  and  glass.  Early  rising  will  be  found  to  add 
much  to  the  comfort  both  of  employers  and  servants.  The  work 
should  be  arranged  in  sucji  a  way  that  each  day  brings  the  same 
amount  of  labour.  Every  room  and  office  should  be  thoroughly 
•  cleaned  once  a  week,  and  a  day  set  apart  for  each.  On  those 
occasions,  windows  and  sills  should  be  cleaned,  curtains  brushed, 
and  marks  taken  off  paint.  In  bedrooms,  mattresses  and  beds 
beaten  and  brushed,  and  the  boards  under  the  bed  scrubbed. 
By  doing  this,  the  house  is  always  clean,  and  with  very  little 
labour.  Both  servants  should  be  clean  and  neat  in  their  work. 
Things  to  be  Remembered. — Answer  bells  immediately.  Be 
careful  not  to  drop  lucifers  about  the  house  ;  never  strike  them 
on  the  wall.  Shut  windows  in  foggy  weather.  Be  careful  to 
fasten  all  doors  and  windows  at  night.  Do  not  let  strangers  into 
the  house.  Do  not  put  plate  where  it  can  be  seen  by  passers-by. 
Should  any  unpleasant  smell  arise  fi*om  sink  or  other  drains,  throw 
down  a  handful  of  chloride  of  lime,  and  let  the  water  run. 
Never  throw  greenswater  down  drains ;  let  it  get  cold,  then  throw 
it  on  the  earth  in  the  garden.     Bum  aU  vegetable  matter,  or 
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send  it  away ;  if  it  be  put  into  the  dust-bin,  it  decays,  and  an 
unwholesome  smell  arises;   put  nothing  into  the  dust- bin  but 
ashes.     Do  not  throw  human  hair  down  drains  or  W.C.\  bum 
it.    Do  not  throw  bones  into  cellars  or  elsewhere,  as  they  cause  a 
bad  smell.     If  kept  for  the  purpose  of  selling,  the  precaution 
must  be  taken  to  boil  them  till  quite  bare,  wash  them  in  hot 
water,  and  dry  them  on  the  hearth ;  if  not,  bum  them.     Keep 
all  firesides  neat,  and  let  each  fire  bum  up  the  cinders  it  makes. 
•  Avoid  putting  things  on  the  stairs  or  landings.     Let  everything 
have  a  place.     Shut  doors  after  you,  by  the  handle,  so  as  not  to 
mark  the  paint.     Use  a  fireside  cloth  and  a  housemaid's  box  for 
upstairs  firesides.     Always  have  a  clean  cloth  expressly  kept  for 
chamber  use.     Wash  out  all  utensils  before  wiping  them.     Put 
firesh  water  into  jugs  and  bottles  daily.     Wear  a  large  apron  for 
bedmaking.      Bedsteads  should  be  taken  down  in  spring  and 
autumn,  the  woodwork  and  joints  scrubbed,  and  the  whole  well 
cleansed ;    the  furniture  brushed,  and  cleaned  with  bread,   or 
washed.     Carpets  are  kept  in  nice  order  by  cleaning  them  once  a 
year  with  bread.     Never  use  dirty  brooms,  brushes,  or  dusters. 
Wear  gloves  in  all  dirty  work.     After  cleaning  fire-irons  and 
coal-scuttles  (which  should  be  daily  in  the  winter),  wipe  them 
with  a  cloth,  so  that  they  may  not  soil  the  hands  when  used. 
Never  dust  gilt  frames  with  anything  but  a  soft  brush.     Careful 
daily  dusting  preserves  the  furniture,  and  makes  a  house  always 
look  clean.     Never  put  a  tablecloth  on  the  table  with  a  spot  on 
it.   When  there  are  any  marks,  lay  the  cloth  on  a  clean  table,  dip 
a  piece  of  flannel  into  hot  water,  and  rub  them  till  they  dis- 
appear ;  then  fold  the  cloth  smoothly,  and  put  it  into  the  press ; 
fi*equent  washing  wears  out  the  cloths,  and  accidents  will  occur 
daily.     Do  not  use  soda,  except  for  lamp  and  gas  globes,  other 
ground-glass,  and  rough  kitchen  work.     Do  not  let  workmen  go 
upstairs  in  their  thick  dirty  shoes.     A  pair  of  carpet-slippers  or 
a  pair  of  India-rubber  overshoes  shotdd  be  kept  for  the  purpose. 
Lay  down  cloths  where  they  are  at  work,  if  on  a  carpet.     When 
rooms  are  swept,  cover  beds,  sofas,  &c.  with  sheets ;   old  sheets 
should  be  kept  for  dusting-sheets.     Never  use  kitchen-cloths, 
dusters,  &c.  but  for  what  they  are  intended  ;  and  do  not  put  them 
away  wet,  as  they  cause  a  ftisty  smell,  and  will  become  mildewed. 
Eender  a  strict  account  of  all  money  ex]jeadft.d  io^  ^wst  'sss^- 
ployers. 
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Chimneys, — The  kitchen  chimney  should  be  swept  every  five 
weeks.  The  discomfort  on  those  occasions  may  be  mucli  lessened 
by  arranging  the  hour  according  to  the  habits  of  the  femily. 
The  *  upstairs  work '  should  be  done  before  the  sweep  arrives, 
and  that  should  be  one  hour  before  the  family  breakfast.  A  fire 
should  be  lighted  elsewhere ;  and  after  sending  up  the  breakfast, 
the  cook  can  remain  in  the  kitchen  till  the  cleaning  is  finished. 
Other  chimneys  are  generally  swept  once  a  year  (in  May) ;  but 
the  dining-room,  if  constantly  used,  will  require  sweeping  in 
December  also. 

Cisterns, ^-The  water  should  be  drawn  off  once  a  fortnight,  and 
the  cisterns  shotdd  be  cleaned  out  three  times  a  year  or  oftener. 

Filter. — The  sponges  should  be  washed  in  two  or  three  waters, 
and  the  filter  should  be  well  rinsed  out  once  a  week. 

Decanters, — Decanters  and  water-bottles  should  be  cleaned 
with  tea  leaves  and  a  bottle  brush,  and  well  rinsed  with  cold 
water,  then  turned  upside  down  to  drain.  Be  careful  never  to 
use  soda,  or  any  acid,  it  makes  them  look  thick,  cloudy,  and 
white,  instead  of  clear  and  brilliant. 

China  and  Glass, — Two  clean  tubs  should  be  kept  expressly 
for  china  and  glass.  Wash  it  well  in  warm  water,  and  rinse  in 
plenty  of  cold,  and  wipe  with  clean  soft  cloths.  Be  careful  to 
keep  the  handles  of  cups  and  jugs  clean.  To  take  off  tea  stains 
use  a  little  silver  sand,  or  salt,  but  never  soda. 

Gas, — The  gas  should  be  turned  off  at  every  burner  before  it 
is  turned  off  at  the  meter.  The  gasliers  should  be  dusted  with  a 
brush  every  day,  and  the  globes  washed  every  week.  When  the 
meter  and  gasliers  are  hydraulic,  it  is  better  to  fill  them  up  with 
water  on  the  same  day  every  week ;  this  will  effectually  prevent 
mistakes. 

Lamps, — The  oil,  cottons,  and  all  things  used  for  lamps,  must 
be  kept  in  a  warm  dry  place.  The  oil  must  be  closely  corked. 
Lamps  should  be  trimmed  at  once,  when  removed  from  the  table 
they  can  then  never  be  forgotten.  Cut  the  wick  close  to  the  burner 
and  quite  even ;  be  careful  not  to  drop  it  into  the  lamp.  Fill  the 
lamp  with  oil,  within  an  inch  of  the  top.  Wipe  the  mouth  of  the 
lamp,  the  knobs,  and  the  chimney  holder ;  clean  the  chimney 
with  a  stick  covered  with  wash-leather  and  a  little  rotten- stone  • 
dust  the  foot  of  the  lamp,  and  put  on  the  glasses ;  care  should  be 
taken  not  to  touch   the  groimd  side  of  the  globe,  as  it  would 
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leave  finger  marks  on  it ;  once  a  month  generally  is  enough  to 
wash  the  globe ;  it  must  be  perfectly  dry  before  it  is  put  on. 
Wind  up  the  lamp  ten  minutes  before  lighting ;  turn  up  the 
cotton  the  third  of  an  inch  ;  light  it  all  round  with  a  wax  lighter ; 
put  on  the  chimney ;  the  shoulder  of  the  chimney  should  be  half 
an  inch  above  the  flame;  when  regulated,  put  on  the  globe. 
The  cotton  must  be  changed  every  four  days.  These  directions 
are  given  for  a  *  Moderator  Lamp.' 

Candles. — Candlesticks  should  be  cleaned  every  morning.  In 
fixing  candles,  cross  two  pieces  of  paper  (two  inches  and  a  half 
long)  over  the  socket,  and  force  the  candle  in ;  they  will  then  be 
perfectly  upright  and  steady,  and  the  paper  not  seen.  If  candles 
gutter,  scrape  oflf  the  waste. 

Clocks, — Wind  up  clocks  regularly;  never  turn  the  hands 
back  to  alter  the  time. 

974.   HINTS  ON  CARVING. 

Fish. — Salmon, — Cut  salmon  lengthways,  into  slices  the  third 
of  an  inch  thick  and  three  inches  long.  A  small  piece  of  the 
thin  part,  which  is  the  fat,  should  be  sent  to  each  guest.  A 
sharp  knife  should  be  used. 

Turhot  and  Brill. — Eun  the  fish-knife  along  the  middle  of  the 
fish,  fi'om  head  to  tail ;  then  cut  the  sides  into  pieces  two  inches 
broad.  Serve  a  portion  of  the  fin  to  each  person.  The  white 
side  of  the  fish  is  the  best,  and  the  thick  part  is  the  most 
esteemed. 

John  Dory  and  large  Tor  Bay  Soles  may  be  carved  like  as 
turbot,  &c.     The  cheek  of  the  dory  is  the  epicure's  piece. 

Cod. — ^Pass  the  fish-knife  through  the  back,  to  raise  the  fish 
from  the  bone,  and  serve  it  in  flakes  from  the  back  (the  thin  part 
is  woolly),  with  a  portion  of  the  liver  and  soimd.  Haddock  is 
caxved  in  die  same  way  as  cod. 

Meat. — Mutton  should  be  cut  a  quarter  of  an  inch  thick, 
whether  boiled  or  roasted.  A  little  fat  and  gravy  should  be  sent 
to  each  person. 

Haunch, — ^Place  the  point  of  the  knife  over  the  bone,  about 
four  inches  above  the  knuckle,  and  cut  through  the  thick  part  of 
the  leg;  then  cut  slices  lengthways.     Saddle. — Cut  the  slices 
lengthways  from  each  side  of   the  backbone.     Leg^ — Ma.kft.  «ss. 
incision  through  the  thick  part  of  lii^le^,  «eA\i^^^^'^^^^''°^ 
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both  sides ;  or  it  may  be  caxved  *  haunch  fashion.'  Loin  may  be 
either  carved  as  the  saddle  or  cut  into  chops.  Shoulder  is  cut 
through  the  straight  or  lean  side.  Lamb,  fore-quarter. — The 
shoulder  should  be  taken  off  by  the  cook,  but  replaced  to  send 
to  table ;  or  if  not  taken  off  by  the  cook,  must  be  taken  off 
by  the  carver,  and  placed  on  a  separate  dish.  Carve  lamb  as 
directed  for  mutton. 

Beef. — The  underside  of  the  sirloin  should  be  cut  across  the 
bones  into  slices  the  third  of  an  inch  thick.  The  upper  side, 
lengthways,  and  in  slices  the  fifth  of  an  inch  thick.  A  little  fiit 
and  gravy  sent  on  each  plate. 

Ribs  should  be  carved  lengthways  and  cut  thin. 

Aitchbone, — Cut  from  the  narrow  and  fet  side  and  in  as  thin 
slices  as  possible.  The  suet  fat  is  best  when  hot.  All  salt  beef 
should  be  cut  thin. 

Veal. — ^The  fillet  must  be  cut  from  the  round  part  in  very 
thin  slices ;  stuffing  and  gravy  should  be  served  to  each  person. 

Loin,  neck,  and  chump  end  of  loin  should  be  cut  into  slices 
the  sixth  of  an  inch  thick. 

Pork. — Cut  the  leg  through  the  middle,  close  to  the  bone. 
Serve  slices  a  quarter  of  an  inch  thick.  If  stuffed,  send  stuffing 
and  gravy  on  each  plate.  A  boiled  leg  of  pork,  and  all  other 
parts  salted,  should  be  cut  the  sixth  of  an  inch  thick. 

Ham  should  be  cut  as  thin  as  possible,  unless  cooked  in  the 
Spanish  way,  when  the  slices  should  be  a  quarter  of  an  inch 
thick.  In  either  case,  place  the  knife  three  inches  above  the 
knuckle,  which  should  be  to  your  left  hand,  slanting  toward  the 
knuckle ;  cut  off  the  piece  down  to  the  knuckle  ;  then  carve  the 
ham  in  very  thin  slices,  fat  and  lean.  A  ham  cut  in  this  way 
looks  better  and  goes  farther  than  when  cut  as  a  leg  of  pork,  as 
it  often  improperly  is. 

Bacon  must  always  be  cut  thin. 

Tongue. — Cut  the  thick  part  of  the  tongue  down  to  the  root, 
but  not  through,  and  serve  slices  a  quarter  of  an  inch  thick. 

Bath  Chap. — Cut  very  thin  slices  from  the  thick  part  of  the 
chap  lengthways.  A  small  piece  of  the  tongue,  if  any,  should 
be  sent  to  each  person. 

Fowls. — Fix  the  fork  in  the  middle  of  the  breast,  and  do  not 
remove  it  till  the  iovf\  i«»  cwt  u^.  First  take  off  the  legs  thus : 
Place  the  point  of  l\ie  "kiiii^  ^^\.  -vxxA^i  xic.^  \icL\^^  ^^iX  ^3caQu^h  the 
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skin,  turn  the  leg  back,  and  separate  it  from  tlie  body ;  then  take 
off  the  wings  by  placing  the  knife  down  the  side  of  the  breast,  in 
the  line  with  the  joint  of  the  wing,  and  cut  through  to  joint,  and 
separate  it.  Place  the  knife  across  the  breast,  half  an  inch  below 
the  point  of  the  breast-bone,  slanting  towards  the  neck,  and 
remove  the  merrythought ;  then  take  off  the  small  bones  called 
the  flyers,  which  present  their  points  on  each  side  of  the  neck  ; 
then  cut  through  the  ribs  on  both  sides*;  pull  up  the  fork  with 
the  breast.  The  back,  if  wanted,  may  be  cut  across  into  three 
pieces.     Slices  may  be  taken  off  the  breast. 

Ducks, — Slice  the  breast  lengthways,  and  cut  up  in  the  same 
way  as  fowls. 

Turkey  is  frequently  boned,  and  stuffed  with  a  tongue  and 
forcemeat.  Cut  slices  lengthways  the  fifth  of  an  inch  thick,  and 
sufficiently  deep  to  cut  through  the  tongue  and  stuffing.  If  not 
boned,  cut  slices  off  the  breast,  l^s,  and  wings.  Disjoint  as 
directed  for  fowls. 

Goose  is  carved  in  the  same  way  as  ducks,  afler  removing  in 
slices  the  meat  from  the  breast.  The  stuffing  will  be  found  in 
the  body.  Cut  through  the  skin  below  the  breast,  and  insert  a 
spoon.     Send  stuffing  on  each  plate. 

Pheasants  are  carved  like  fowls. 

Partridges, — If  the  birds  are  small,  cut  them  through  the 
breast  and  back  lengthways,  and  then  each  half  into  two ;  or  they 
may  be  carved  like  a  fowl. 

Chouse  is  carved  like  a  partridge. 

Hare, — Cut  slices  lengthways  off  the  back  and  legs;  the 
stuffing  is  in  the  body.  Turn  over  the  hare,  and  cut  it  open. 
Send  stuffing  on  each  plate.  For  inexperienced  carvers,  tlie 
better  way  is  to  order  the  hare  to  be  boned- 
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•  PATTIES. 

(The  five  following  receipts  were  not  sent  to  the  press  with  the  rest  of  the 
work,  which  will  account  for  their  being  placed  out  of  order. ) 

1.    POTTED   VEAL  AND   TONGUE. 

Three-quarters  of  a  pound  of  cold  roast  or  braised  veal,  a 
quarter  of  a  pound  of  tongue,  both  free  from  skin,  fat,  and  dry 
pieces ;  mince,  and  then  pound  them  together  till  in  a  soft  paste  ; 
add,  while  pounding,  two  tablespoonfuls  of  veal  gravy ;  season 
with  a  teaspoonful  and  a  half  of  good  anchovy-sauce,  half  a  mus- 
tardspoonftd  of  fresh-made  mustard,  a  saltspoonftd  and  a  half  of 
white  pepper,  the  tenth  part  of  a  nutmeg,  grated.  Cross  the 
bottom  of  the  pestle  once  with  garlic,  and  continue  to  pound  till 
the  seasoning  is  well  mixed  with  the  meat ;  then  add  five  ounces 
of  dissolved  fresh  butter.  When  the  whole  is  become  a  soft 
paste,  put  it  into  a  raised  pie-dish,  press  it  well  in,  smooth  the 
top  over  with  a  knife,  pour  over  an  ounce  and  a  half  of  dissolved 
butter,  and  keep  it  in  a  cool  place  till  wanted. 

2.    VEAL  AND   HAM   PATTIES. 

Mince  half  a  pound  of  cold  roast  veal  and  two  ounces  of  lean 
cooked  ham ;  season  with  the  grated  rind  of  half  a  lemon,  the 
tenth  part  of  a  nutmeg,  grated,  half  a  saltspoonful  of  white 
pepper,  half  a  saltspoonful  of  salt,  a  teaspoonful  of  grated  Par- 
mesan cheese,  and  a  tablespoonftd  of  baked  flour ;  put  it  into  a 
saucepan,  with  veal  stock,  (No.  2)  or  milk,  enough  to  well  moisten 
it,  and  simmer  gently,  stirring  constantly,  for  a  quarter  of  an 
hour.  Add  the  strained  juice  of  half  a  lemon  and  half  a  gill  of 
thick  cream.  Make  a  paste,  and  proceed  as  directed  in  the  fol- 
lowing receipt  Turkey,  fowl,  or  pheasant  may  be  used  instead 
of  veal. 
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3.    OYSTER   PATTIES. 

Strain  the  juice  of  a  lemon  into  a  gill  of  cold  water,  and  stir  in 
sufficient  to  well  moisten  three-quarters  of  a  pound  of  dry  sifted 
flour ;  knead  to  a  smooth  paste ;  lay  it  on  a  slab,  and  spread  over 
three-quarters  of  a  pound  of  good  fresh  butter  ;  turn  over  the  four 
sides,  dredge  with  flour,  and  roll  out ;  fold  it  again,  and  roll  it 
out  four  times ;  then  fold  it  in  three,  and  let  it  stand  in  a  cool 
place  for  two  hours.  Have  ready  two  circular  patty  cutters,  one 
two  inches  and  a  half  across,  and  the  other  one  inch  and  a  half. 
Roll  the  paste  out  the  third  of  an  inch  thick ;  dip  the  cutters 
into  flour,  and  cut  out  eight  of  the  larger  size  ;  press  the  smaller 
size  on  the  centre  of  each  piece  of  paste,  cutting  it  the  sixth  of 
an  inch  deep.  Roll  out  the  remainder  of  the  paste,  and  cut  out 
eight  of  the  smaller  pieces ;  place  them  all  on  a  baking  tin,  and 
bake  in  a  quick  oven  till  of  a  pale  brown  colour,  about  twenty 
minutes.  Take  them  out,  and  with  a  sharp  penknife  remove  the 
centre  paste  from  the  larger  sized  pieces.  Fill  the  vacancy  with 
oysters  prepared  as  follows.  Place  the  smaller  piece,  or  lid,  over, 
and  send  to  table  on  a  neatly  folded  hot  napkin.  Take  ofi*  the 
beards  of  two  dozen  of  oysters  5  throw  the  oysters  into  boiling 
water ;  put  the  beards  and  the  liquor  into  a  saucepan,  with  half 
an  inch  of  mace,  the  tenth  part  of  a  nutmeg,  grated,  the  thin 
rind  of  half  a  lemon,  a  grain  of  white  pepper,  a  quarter  of  a 
grain  of  cayenne,  and  boil  fast  for  ten  minutes.  Strain  ;  cut  the 
oysters  into  six  pieces ;  stir  a  tablespoonful  of  Oswego  flour  into 
half  a  gill  of  thick  cream ;  put  the  oysters  into  the  liquor,  add  a 
tablespoonful  of  lemon  juice,  simmer  two  minutes;  stir  in  the 
cream,  and,  when  thickened,  fill  the  patties  as  directed. 

4.    LOBSTER  PATTIES. 

Make  a  paste,  and  proceed  as  directed  in  the  foregoing  receipt, 
using  lobster  instead  of  oysters.  Take  the  meat  out  of  a  good- 
sized  hen  lobster,  and  chop  it  smaU ;  put  the  shells  into  half  a 
pint  of  milk,  with  half  an  inch  of  mace,  the  thin  rind  of  half  a 
lemon,  the  tenth  part  of  a  nutmeg,  grated,  half  a  grain  of 
cayenne,  a  gmin  of  white  pepper,  a  quarter  of  a  saltspoonful  of 
salt,  and  simmer  for  ten  minutes ;  then  strain.  Put  the  lobster 
into  the  milk,  and  simmer  for  five  minutes.  Stir  a  dessertspoon- 
ful of  Oswego  flour  into  half  a  gill  of  thick  cream,  and  add  to 

the  rest ;  stir  till  it  thickens,  then  fiU  the  patties  as  directed* 
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5.   WELSH   RABBIT. 

Cut  a  round  of  bread  half  an  inch  thick  off  a  t'wo-pound  loaf, 
trim  off  the  crust  and  outside  edge ;  spread  it  thickly  with  butter. 
Cut  up  about  half  a  pound  of  rich  cheese  in  as  thin  slices  as 
possible  ;  knead  a  teaspoonM  of  £our  of  mustard  and  a  grain  of 
cayenne  with  an  ounce  and  a  half  of  butter ;  stir  it  before  the  fire 
till  liquid,  but  not  oily.  Lay  half  of  the  cheese  upon  the  bread ; 
pour  half  of  the  butter  equally  over ;  put  the  rest  of  the  cheese 
upon  that ;  pour  the  remainder  of  the  butter  over  the  top ;  place 
it  in  a  cheese-toaster,  or  in  a  Dutch  oven,  and  bake  before  the 
fire  for  eighteen  or  twenty  minutes.  The  bread  should  swell  to 
nearly  double  the  thickness,  and  the  cheese  should  be  of  a  thick 
creamy  substance,  very  slightly  browned.     Serve  very  hot. 
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ALMOND        and 
bread  pudding  191 

—  milk     ....  308 

—  paste    ....  308 

—  and    potato-pud- 

ding  ....  181 

—  pudding  .  .  .  183 
A  few  things  worth 

knowing  .  .  .  302 
Amsterdam  pudding  187 
Anchovy  toast  .  .  55 
An  excellent  tonic  .  305 
Annette's  pudding  .  176 
Apple  Charlotte,  cold  207 
hot       ...  208 

—  dumplings  baked  269 

—  —  boiled  ...  270 

—  jam       ....  288 

—  jelly     ....  287 

—  mould  ....  210 

—  pudding    .     .     .270 

—  sauce    ....  113 

—  souffle  ....  214 

—  snow  with  sponge 

cakes  ....  209 

—  tart 269 

open    .     .     .  206 

Apples  stewed     .     .  295 

—  with  whiskey  .  296 
Apricot  Charlotte    .  207 

—  jam .  .  '.  .  .289 
Apricots  in  brandy  .  301 

—  preserved  .  .  .291 
Arrowroot  souffle  .  212 
Artichokes      .     .     .160 

—  Jerusalem  .  .160 
fned    ...  161 
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Aspic  or  savouryjelly  18 
Ash-berry  jelly  .  .  287 
Asparagus ....  158 
—  soap      ....       3 


BACON,  boiled  .  259 
Baked  floiir  clvii. 
Bakewell  pudding  .  185 
Barley  broth  .  .  .  257 
Bath  chap.     .     .     .117 

—  pudding  .  .  .186 
Bathing  ....  303 
Batter  pudding, 

boiled     ....  193 

baked  ...  273 

Beans,  French,  boiled  158 

—  a  la  Fran9aise     .  159 

—  fried     ....  159 

—  broad,  boiled  .  159 
a    la     Fran- 

9aise  .     .     .  159 

—  haricot      .     .     .160 

—  scarlet  .  .  .  .158 
Beef,  aitchbone, 

boiled     ....     81 

—  brisket.     .     .     .  246 

—  stewed  with 

pickles     ...     82 

—  with  French 

beans.     ...     82 

—  fillet     ....     83 

—  ribs  roasted  .     .     77 

—  round,  boiled  .  246 
roasted     .     .  247 

—  shin,  stewed  .     .248 

—  sirloin,  roasted  .     77 


Beef,  spiced 
—  steak    . 
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.     .     83 
.     .  249 

pie  ....  249 

pudding   .     .  250 

—  Stilton  of,  stewed     82 
-^  tea  .     .     .     .     .242 

2nd  dressings  of: — 

—  with  acid  sauce  .     77 

—  bubble  and 

squeak     .     .     .246 

—  croquets  of     .     .135 

—  cutlets  ....     80 

—  hashed      .     .     .  248 

—  minced      ...     81 

—  and  mushrooms  .     78 

—  and  savoury  rice      78 

—  truffles      ...     78 

—  potato  pie      .     .     79 

—  potted  .  .     .     86 

—  rissoles      .     .     .134 

—  shin  of,  and  cab- 

bage ....  249 
Beetles,  to  destroy  .  312 
Beetroot     .     .     .     .168 

—  pickled      .     .     .283 

—  preserved  .     .     .  292 
Belgian  pudding .     .  189 

Biles 304 

Bills       of       family 

fare  .  xviii.  to  cxxxix. 

—  fare    for    dinner 

parties  .  cxl.  to  dii. 
evening  enter- 
tainments .  cliii. 

Bishop 299 

Boiling,  remarks  on  clvi. 
Black  currant  cheese  293 
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— »-  —  pudding   . 
—  vinegar 
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300 
.  289 
.  286 
.'270 
.  297 


—  onions  for  soup  clviii. 

—  puddings  .  .  .121 
Blancmange    .     .     .221 

American      .  221 

rice      .     .     .221 

Bleeding,  to  stop  .  304 
Blisters  on  the  feet .  306 
Bloaters  .  .  .  .  47 
Brains,  calf  s,  fried  .  109 
with      white 

sauce    .     .109 

—  —  with     brown 

sauce    .     .110 

—  sheeps,  fried  .     .     65 
-  —  stewed     .     .     66 

Braised  fowl   .     .     .130 

—  pheasant   .     .     .143 
Braising,  remarks  on  clvi. 
Brandy   bread  pud- 
ding .     .     .     .     •  173 

—  cream    for    pud- 

dings ....  183 

—  sauce  ....  172 
Brazilian  pudding  .  182 
Bread    and    cheese 

pudding  .  .  .  227 
— plain  .     .  275 

—  nuts    or    pulled 

bread       ...  229 

—  pancakes  .  .  .214 
— -  pudding  baked  .  273 
boiled .     .     .273 

—  sauce    ....  142 

BriU 27 

Broad  beans   .     .     .159 

Brocoli 169 

Broiled  chicken  .  '  .  128 
Broth,  chicken  .  .241 
— •  mutton  ...  17 
^  invalids*  .  .  .241 
— .  veal  ....  242 
Bruises  and 

wrenches  .  .  .304 
Brussels  sprouts  .  .169 
Bubble  and  squeak  .  246 

Buns 231 

Burns  and  scalds  .  306 
Burnt   almond   dust 

for  puddings    .     .198 


CHA 

PAGE 

Burnt      sugar      for 

colouring     .     .    clviii. 
Butter  milk  cakes    .  272 


CABBAGE  ...  170 
—  pickled  .     .  283 

—  stuffed  ....  170 
Cabinet  pudding      .  180 

Cakes 230 

Calculation  of  house- 
keeping expenses .  314 

Calf's  brains  ...  109 

—  head,  baked  .     .103 

boUed ...  102 

plain    .     .     .  261 

with  oysters  .  260 

2nd  dressings  of: — 

—  collops  ....  104 

—  hashed.     .     .     .  103 

—  feet  and  sauce    .  104 

—  foot  broth.     .     .  242 

jelly     ...  222 

stock  ...       2 

—  heart,  roasted     .  105 

—  liver  and  bacon  .  266 

—  mock  p&t6  de  foie 

gras    ....  108 

—  roasted      .     .     .108 

—  stewed.  .  .  .  108 
Camphor  julep  .  .303 
Candied  cocoa-nut  .  295 

—  fruit  ....  294 
Candles,  to  fix  .  .  319 
Caper  sauce  .  .  .  252 
Capon,   stuffed   and 

roasted  .     .     .     .126 
Carp  baked     ...     48 

—  stewed ....     48 

Carrots 164 

Carrot  soup  ...  15 
Cauliflower     .     .     .168 

—  a  la  Fran9aise    .  169 

—  with  Parmesan  .  169 
Celery  sauce   .     .     .123 

—  stewed  .  .  .165 
Chantilly  cake  .  .  235 
Charlotte,         apple, 

cold    ....  207 
hot .     .     .     .208 

—  gooseberry     .     .  207 

—  greengage       .     .  207 

—  marmalade     .     .  208 

—  pudding    .    .    .  272 
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Charlotte  nisse  .  .  206 
Cheese  biscuits  .  .  228 
Cheesecakes    .     .     .205 

—  mixtures  .  .  .  204 
Cheese  souffle      .     .  227 

—  stewed.     .     .     .  228 

—  toasted  .  .  .275 
Cheesikins  ...  228 
Cherries,  preserved  .  289 
Cherry  brandy     .     .  301 

—  cordial.  .  .  .301 
Chestnut  puddings  .  174 
Chestnuts,  preserved  295 
Chicken,  broiled.     .  128 

—  broth  ....  241  • 
Chilblains ....  306 
Chimneys,  to  sweep  318 
China  and  glass  .  .  318 
Chine  of  pork  .  .  118 
Chocolate  cream .  .  220 
Cholera  ....  304 
Chutney-sauce  .  .  278 
Cisterns  .  .  .  .318 
Clarence  pudding  .  177 
Clarified  sugar  .  .173 
Cleaning  pastes  .  .  311 
Clifton  puffets  .  .  201 
Cocoa  nibs       .     .     .239 

—  nut  pudding  .  .  175 
Cock  a  leekle  ...  14 
Cod,  baked,  and  sauce    28 

—  boiled  .      ...     28 

—  curried .     ...    31 

—  fried     .      ...    29 

—  scolloped  ...  30 
Cod's  roe  .  .  .  .  30 
Col-cannon  .  .  .246 
Cold  cream  .  .  .308 
Collared  veal  ...  100 
College  pudding  .  .  182 
Collegiate  —  .  .183 
Condiments,  sauces  .  277 
Conservative  pud- 
ding .....  178 

Coppers     and     tins, 

paste  for  cleaning  311 
Corns  on  the  feet  .  306 
Cosmetics  for  the  hair  309 

—  for  the  skin  .  .  307 
Cough  mixture  .  .  305 
Cowheel,  boiled,  and 

sauce     .     .     .     .266 

—  fried,  with  onion 

fritters    ...    90 
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Cowheel,  stewed .  .  89 
Cranberry  tart  .  .  268 
Cream,  chocolate     .  220 

—  Franchipane  .     .219 

—  ginger  ....  218 

—  gooseberry     .     .216 

—  Italian .     .     .     .218 

—  lemon   ....  218 

—  Milanese    .     .     .  219 

—  mixed  firuit  .  .  217 
--  Nesselrode     .     .  220 

—  pine-apple      .     .219 

—  raspberry  .     .     .  218 

—  Ehenish     ...  220 

—  strawberry     .     .  218 

—  Swiss    ....  217 

—  velvet    ....  2L7 

—  Venetian  .  .  .  219 
Croquets  ....  134 
Cucumbers,  to  dress    163 

—  stewed  ....  163 
Cumberland  pudding  188 
Cup  puddings .  .  .  202 
Cura9Ao      ....  299 

—  jelly  ....  223 
Curds  and  cream  .  209 
Currant  dumplings      271 

—  pudding  .  .  .  191 
Cuiry  powder .  .  .  284 
Curries   (Indian  receipts 

for): 

—  Calcutta    .     .     .131 

—  Madras      .    .     .  131 

—  Malay  .     .     .     .111 

—  gravy  ....  Ill 
Custard 209 

—  without  eggs  .     .  275 

—  pudding  .  .  .  274 
Cuts    and    abrasions,   to 

....  304 


heal 


DAMSON  cheese  . 
—  jam  .  .  . 
Damsons,  preserved 
Decanters  .... 
Derbyshire  pudding . 
DeviUed        biscuits, 

buttered      .     .    . 

—  dry 

Diarrhoea  or  cholera 
Diplomatic  pudding 
Dissolved  butter  for 

skate 


293 
289 
290 
318 
194 

229 
228 
304 
198 

33 
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PA6B 

Dory  and  sauce   .     .  33 

Dough  dumplings     .  248 

Dried  fruit      ...  294 

Dripping,  to  clarify  258 

Ducklings,  roasted   .  136 
Ducks,  braised,  with 

olives      ....  138 

peas     .     .     .  137 

turnips     .     .137 

—  stuffed  and  roast- 

ed    136 

—  hashed.     .    .     .  138 


EELS,  boiled    .     .     41 
—  collared.     .     43 

—  fried,  and  Tartar 

sauce  ....     44 

—  spitchcocked  .     .     43 

—  stewed  ....     42 

white  ...     42 

Egg  sauce ....     31 
Eggs  and  bacon  .    .  266 

—  boiled  ....  225 

—  buttered    .     .     .  225 

—  fried     ....  266 

—  poached     .     .     .  225 

—  savoury     .     .     .  226 
Embrocation         for 

rheumatism  .  .  304 
Emollient  paste  for 

the  skin  ....  307 
Endive,  stewed  .  .162 
Eye  lotion  ....  306 


FAINTING  fits 
Fennel  sauce 
Fig  pudding 


Fire  for  roasting 
Fish.  .  .  . 
Flounders,  fried 
Fondu  of  cheese 
Forcemeat  roll 
Fowls,  boiled,  and 
white  sauce  .  . 
and  parsley 


.  303 
.  34 
.  190 
.  clvi. 
.  60 
.  47 
.  227 
.  100 


126 
127 


I —  braised,  with  beef  130 
— tomatoes     129 

—  capon,  stuffed     .  126 

—  chicken,  broiled  .  128 

—  curries  of  .     .     .  131 

—  fricasseed  .     .     .  128 

—  — .  white  .     .     .  Vl^ 
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Fowls,  marengo  of.   .  129 

—  mock    Strasburg 

pie      ....  135 

—  roasted  and  sauce  125 

2nd  dressings  of: 

—  croquets    .     .     .  135 

—  curried.     .     .     .  132 

—  with  macaroni    .  132 

—  mayonnaise  of    .135 

—  minced  (pie)  .  .133 
with  rice  .     .  133 

—  patties  ....  322 

—  rissoles  .  .  .  134 
Franchipane  cream  .  219 
Freezing  ....  222 
French  beans  .     .     .  158 

—  4  la  Francaise  .  159 
Fritters,  apple    .     .213 

—  plain    ....  272 

—  currant      .     .     .  272 

—  orange  ....  213 

—  rice 213 

Frosted  currants  .  .  294- 
Fruit  pudding      190,  199 

—  tarts  ....  204 
plain    .     .     .269 

—  transparency  .  .  209 
Furniture  polish .    .311 


GAELIC,  use  of    .diz. 
Gkdantine     of 
veal  ......  100 

Gas 318 

Gelatine  ....  222 
Genoa  cake     .     .     .  232 

—  sauce  ....  43 
German  puffs .     .     .  201 

—  pudding  .  .  .  185 
Giblet  pie  ...  .  139 
Giblets,  stewed  .  .139 
Gilt  frames,  to  clean.  312 
Ginger  beer    .     .     .  301 

—  and  bread   pud- 

ding   ....  189 

—  bread  nuts      .     .  236 

—  cream  ....  218 

Glaze 2 

Golden  plover.  .  .  147 
Goose-blood  pudding  194 
Gbose,    stuffed    and 

roasted  ....  267 
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Gtwseberry  cream    .  216 

—  jam  .    .     . 

.     .  389 

—  trifle     .    . 

.     .  216 

GK>8lin^ .    .     . 

.     .  136 

Grape  jelly     . 

.     .  224 

Qravy    .    .    . 
—  plain    .     . 

.     .     18 
.     .  254 

Greengage  jam 

.     .  289 

—  mould  .     . 

.     .  209 

Green    gooseberries. 

preserved    . 

.     .  290 

Ghreens,  to  boil 

.     .  169 

Grenatins  of  veal 

.     96 

Ground  rice  cheese- 

cakes .     .     . 

.     .  206 

—  cup  puddings 

.  193 

—  pudding    . 

.     .  197 

80Uffl6   .      . 

.     .  212 

Grouse  .     .     . 

.     •  147 

Gaernsev  cake 
—  pudding    . 

.     .  232 

.    .  187 

Guinea  fowl'  . 

.     .  142 

Gums,  lotion  for 

.     .  307 
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n    Haddock  ba 

.     .     67 

ked    34 

—  boiled  .     . 

.     .     33 

—  Finnan,  boile( 

i    .     47 

Hair     brushes, 

to 

clean. 

.   313 

—  pomatums  for 

.  309 

—  wash    .     .     . 

.  309 

Ham,  baked    . 

.     .  118 

—  boiled  .     . 

.     .  118 

—  dressed  as    S 

Jpa- 

nish  ^     .     . 

.     .  119 

—  potted  .     . 

.     .  120 

—  to  cure 

.     .  120 

—  "Westphalia 

.     .  150 

Hard  dumplings 

.     .  247 

Hare,  braised. 

.     .  151 

jugged.     .     . 

.  150 

Yorkshire 

way.     . 

.     .  151 

—  soup      .     .     . 

.       8 

—  stuffed            J 

ind 

roasted    .     . 

.   148 

2nd  dressings  < 

)f: 

—  hashed  . 

.     .  149 

—  potted    . 

.     .  149 

—  pudding 

.     .  149 

Haricot  beans 

.     .  160 

—  of  mutton  .     . 

.  255 
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Hashed  beef   .     .     .248 

—  duck     ....  138 

—  hare      ....  149 

—  mutton.     .     .     .  253 

—  veal 259 

Hasty  puffs     .     .     .200 

—  pudding    .     .     .194 

plain    .     .     .  274 

Headache,      remedy 

for 305 

Health 302 

Heat  spots   on    the 

skin 305 

Herbs,  dried  .     .     .  284 

Herrings,  baked  .     .  46 

—  boiled   ....  46 

—  broiled  ....  45 

—  sauce  for  ...  46 
Hints  on  carving      .  319 

—  to  the  mistress    .  313 

—  to  servants  .  .316 
Horseradish  sauce  .  77 
Hotch-potch    ...  14 


ICED  pudding  .  .  220 
Icing  for  cakes  .  231 
Indian  sauce  ...  23 
Inflamed  eyes  .  .305 
Irish  stew  ....  257 
Isinglass  ....  222 
Italian  cream .     .     .218 

—  roll 202 

—  sandwiches     .     .  202 

—  sweatmeat.     .     .215 
Items  for  invalids :  — 

Arrowroot  .     .     .  238 

—  milk.  .  .  .238 
Barley  water  .  .239 
Beef  tea  ...  242 
Broth,  calf  s  foot .  242 

—  chicken  .     .     .241 

—  mutton  .     .     .  241 

—  veal  ....  242 
Cocoa  nibs  .  .  .  239 
Cream  of  tartar  .  240 
Gruel  .  .  .  .239 
Indian  com  flour  .  239 
Isinglass         with 

eggs  ....  244 
Lemonade  .  .  .  240 
Linseed  tea  .  .240 
Minced  chicken  .  245 
Mutton  tea .     .     .241 
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Items  for  Invalids :  — 
Pudding,     arrow- 
root    ....   243 
—  crumbs  of 


bread  .     .     . 

244 

—  ground  rice 

243 

—  hasty     .     .     . 

244 

-light      .     .     . 

245 

—  Oswego .     .     . 

244 

—  rice  .     .     .     . 

243 

—  sago .     .     .     . 

243 

—  semolina    .     . 

243 

—  tapioca  .     .     . 

243 

Eice  milk    .     .     . 

238 

—  water    .     .     . 

239 

Sago 

238 

Sole,  fillet  of,  boU- 

ed 

245 

Tapioca  milk  .     . 

238 

Toast  water     .     . 

240 

Treacfe  posset .     . 

240 

Veal  tea .... 

241 

White  wine  whey. 

240 

JAM  pudding    .     . 
tl plain.     . 

191 

271 

—  sandwiches     .     . 

214 

—  tarts 

205 

Jams,  see  Preserves  . 

286 

Jellies 

222 

JeUy,  aspic     .     .     . 

18 

—  calf's  foot.     .     . 

222 

—  Cura9&o     .     .     . 

223 

—  grape    .... 

224 

—  lemon   .... 

223 

—  Maraschino    .     . 

222 

—  orange  .    \     .     . 

224 

—  pine-apple      .     . 

223 

—  punch   .     .     .     . 

224 

—  raspberry  .     .     . 

225 

—  strawberry      .     . 

225 

—  to  clarify  .     .     . 

222 

Jersey  pudding     .     . 

184 

Jerusalem  artichokes 

160 

fried     .     .     . 

161 

Junior  United  pud- 

ding   
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FBOBESandKed- 
cheree    .     .     .111 
Ketchups   .     .     .     .281 
Kidneys,    ox,    Irish 
stew  of  .     .     .     .  250 
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Kidneys,  OX,  pudding  261 
stewed      .     .  260 

—  sheep's,  broiled  .     66 

—  stewed.     ...     66 
Kitchen  stores    .     .316 

—  utensils     .     .    .  civ. 


MOC 


LADY    BETTYS 
pudding 
Lamb  chops    . 

—  cutlets  with  cu- 

cumbers .     . 

—  fore  quarter  . 

—  fiy  .     .     .     . 

—  haunch      .    . 

—  head  and  pluck 

—  leg,  boiled     . 
roasted     . 

—  neck,  boiled  . 

—  pie  .... 

—  ribs  or  target 

—  saddle  .     .     . 

—  shoulder    .     . 

—  stewed,  and  peas 

^nd  dressings  of: — 

—  broiled  bladebone    73 

—  curried      .     .     . 

—  cutlets    and    to- 

mato sauce 

—  minced.  . 
Lamps  .  .  . 
Larks  .  .  . 
Lavender  water 
Laver,  to  dress 
Leeks    .     . 

—  soup 
Lemon   bread 

ding  .     . 

—  cream  . 

—  dumplings 
rich 

—  jelly      . 

—  pudding 

—  and  rice  mould 
Leveret,  braised 

—  roasted 
Lip  salve    .     , 
Liqueurs    .     . 
Liver  and  bacon 
Lobster  bashaws 

—  curried.     . 

—  cutlets  .     . 

—  mayonnaise  of 


pud- 


177 
70 

73 
69 
75 
70 
75 
70 
70 
71 
74 
69 
69 
70 
74 


72 

72 
71 
318 
147 
310 
160 
168 
16 

175 

218 

199 

200 

223 

178 

210 

161 

162 

308 

298 

266 

63 

62 

62 

26 


Lobster  patties 
—  potted  .     . 


sauce 


PAOB 

323 
63 
26 


TITACAEONI    196,  197 
111  Macaroon  cakes  230 

—  pudding    .     .     .  197 

—  sweet        (Portu- 

guese)    .     .     .  196 

—  savoury  (Genoa)  226 
(Naples)  .     .  227 

—  soup      .     .     •    .       6 
Mackerel,  boiled  and 

sauce      .... 

—  broiled.     .     .     . 

—  soused  .... 
Madeira  cake  .     .     . 

—  pudding    . 
Magic  paste  to 

stroy  vermin  .  . 
Maintenant  cutlets  . 
Maraschino  jelly .  . 
Marble,     paste      to 

clean      .... 
Marengo  of  fowl .     . 
Marmalade  puddiiig  192 
Marrow  —  baked  .  186 

boiled  ...  180 

Matrimony  pudding  188 
Mayonnaise  of  fowl  136 


de- 


34 

36 

36 

233 

187 

312 

96 

222 

311 
129 


—  lobster  . 

—  salmon.     . 

—  turbot  .     . 

—  sauce    .     . 
Medicinal  stores 
Medler  jelly 


26 

24 

24 

280 

302 

287 


Melbourne  pudding  184 
Melon,  preserved  .  292 
Melted  butter.  .  .  280 
Milanese  cream  .     .219 

—  sauce  ....  22 
Milk  punch  ...  298 
Mince-meat    .     .     .  203 

—  pies  ....  203 
Minced  beef  ...  81 
•—  fowl      ....  133 

—  lamb    ....     71 

—  meat  cakes  .  .110 
p4t^     ...  Ill 

—  mutton      ...     60 

—  veal      ....     93 

plain    ...  269 

Mock  brawn  .     .     .120 

—  p&te  de  foie  gras  108 


MITT 

PAOB 

Mock  Strasburg  pie.  136 

—  tomato  sauce  .     .277 

—  turtle  soup     .     .  6 

—  whitebait  ...  32 
Moggina's  pudding  .  181 
Moths  and  other  in- 
sects    313 

Moulds  ....  dvii. 
Mulberry  vinegar  .  297 
Mulled  wine  .  .  .299 
Mullet,  red  ...  46 
Mushrooms  .  .  .161 
Mushroom  ketchup  .  281 

—  sauce  ....  279 
Muscles,  boiled  .     .     64 

—  pickled      ...     64 

—  sauce    ....     40 

—  scolloped  ...     64 

—  stewed  ....     46 
Mustard  plaister .     .  303 
Mutton,  breast,  stew- 
ed       266 

—  broth  ....  17 
for  invalids  .  241 

—  chops  broiled     .     61 

—  cutlets  with  sauce    62 

—  ....     63 

—  ....     64 

—  haunch,  roasted .     67 

—  leg,  boiled  .  .  262 
roasted     .     .  263 

—  loin 68 

stuffed      .     .     68 

—  pie 66 

plain   .     .     .  266 

—  pudding    ...     66 

—  —  plain   .     .     .  266 

—  saddle,  roasted  .     67 

—  shoulder    .     .     .  264 

—  tea  for  invalids  .  241 

2nd  dressings  of: — 

—  croquets    .     .     .  136 

—  cutlets  ....  69 
60 

—  curried      .     .     .  263 

—  fillet     ....     69 

—  hashed.  .  .  .  263 
■ 264 

—  loin,  stewed  with 

pickles    ...     68 

—  minced      ...     60 
with     mush- 
rooms.    ...     61 

—  and  potato  pie    .  264 


332 


INDEX. 


MUT 


Mutton,  potted    . 

PAGE 

.     .     67 

—  rissoles     .    . 

.  134 

•VTAPLES  sauce 
JLl      Neapolitan 

.     27 

ag- 

nellotti  .     .     . 

.     94 

Nectari  n  es      preser- 

ved   .... 

.  291 

Kegus   .... 

.  299 

Kesselrode  pudding  220 

rk  AT  cakes  .     . 
yj     01  la  podridji 

.  276 

i    .     11 

Omelet,  plain 

.     .  226 

—  potato   .     .    . 

.  211 

—  savoury     .     , 

.  226 

—  souffl6  .     .     . 

,     .  212 

—  sweet    .     .     . 

.  211 

Onions,  boiled     . 

.     .  167 

—  fried     .     .     . 

.  167 

—  fritters  of  .     . 

.     .     90 

—  pickled .     .     . 

.  282 

—  roasted .     .     . 

.  167 

—  sauce     .    . 

.     .  280 

—  soup      .     . 

.     .     17 

—  stewed  .     .     . 

.     .  167 

—  stuffed  .     . 

.     .  167 

Orange  gin     . 

.     .  300 

—  jelly.     .     . 

.     .  224 

—  marmalade 

.     .  293 

—  and  lemon  rings  .  294 

—  salad     .     . 

.     .  297 

Oranges  in  syrup 

.  296 

Oswego  cakes 

.  233 

Oven     .... 

.     .  civ. 

Ox  cheek  a  la  mode.     13 

—  heart,  roasted 

.  261 

—  kidney  pudding  .  261 

—  —  st*^wed  .     . 

.  250 

—  palates .     .     . 

.     86 

—  tail  soup    .     . 

.     .     12 

Oyster  patties 

.     .  323 

—  sauce     .     . 

.     .     28 

—  soup      .     . 

.     .     15 

—  vol  au  vent 

.     .     61 

Oysters,  cold  . 

.     .     49 

—  curried  .     . 

.     .     51 

—  fried      ,     . 

.     .     50 

—  grilled  .     . 

.     .     50 

—  scolloped   . 

.     .     50 

—  stewed  .    . 

.     .     60 

PLU 

FAOB 

PANCAKES  .  .  212 
-r- without  eggs .  276 
Paradise  pudding  .  183 
Paralysis  ....  303 
Parisian  pudding  .  198 
Parsley  and  butter  .  261 
Parsneps  .  .  .  .166 
Partridge.",  braised  .  146 

—  with  cabbage  .     .146 

—  Italian  fasfiion    .  146 

—  roasted      .     .     .145 

Pastry 203 

Peach  jam.  .  .  .  289 
Peaches  in  brandy  .  300 
Peas,,  to  boil  .     .     .  167 

—  pudding     .     .     .  264 

—  soup  ....  17 
Pears,  stewed.  .  .  296 
Pelau,  Indian  receipt  73 
Perch,  fried  ...  48 
Pheasant,      braised, 

with  beef    .     .     .143 

—  roasted  ....  142 

—  with  truffles    .     .  144 

—  pulled,  and  maca- 

rotii    ....  144 
Pickled  pears  .     .     .  284 

Pickles 277 

Pigeon  pie .  .  .  .141 
Pigeons,  broiled  .     .140 

—  roasted .     .     .     .140 

—  stewed  ....  140 
Pig's  feet    ....  264 

—  fry 117 

—  head  .  .  .  .266 
Pike,  baked    ...     49 

—  boiled  ....  49 
Pine-apple  cream     .  219 

—  jeUy 223 

—  preserved  .     .     .291 

—  pudding     .     .     .  173 

—  punch  ....  298 
Piquante  sauce  .  .  278 
Place,  boiled  ...     41 

—  fried  ....  41 
Plain  cake.  .  .  .231 
276 

—  cookery.  .  .  .  246 
Plate  to  clean  .  .312 
Plates  and  dishes    .  clvi. 

Plovers 147 

Plum-pudding     and 

sauce      ....  172 


PUN 

PAOB 

Pork  chine      .     .     .118 

—  chops    ....  263 

—  cutlets  ....  116 

—  hand  and  spring  .  263 

—  leg,  boiled  .  .  .  118 
roasted  .     .     .  262 

—  and  Italian  sauce  114 

—  loins      ....  113 

—  rolled    ....  263 

—  sausages     .     .     .  263 

2nd  dressings  of : — 

—  coUops  ....  115 

—  cutlets  ....  116 

—  fillets  and  sauce  .  114 

—  minced  ....  114 

—  pilot  ....  262 
Polished     steel,     to 

clean.  ....  311 
Potato  balls  .  .  .167 
Potatoes,  boiled  .     .156 

—  fried      ....  167 

—  mashed ....  156 

—  steamed  .  .  .  166 
Potato  pie,  beef  .     .     79 

fowl.     ...  133 

mutton  .     .  '  .  254 

—  puffs      ....  261 

—  pudding     .     .     .  181 

—  soup  ....  265 
Pot-pourri.  .  .  .  310 
Potted  beef     ...     86 

—  hare 149 

—  lobsters      ...     53 

—  mutton ...     .69 

—  shrimps      ...     53 

—  veal 322 

Pound  cake  .  .  .  233 
Prawn  soup  ...  15 
Prepared  crumbs  .  dvii. 
Preserves  ....  286 
Prince  Albert's  pud- 
ding   179 

—  of  Wales's— .  .  179 
Pudding  for  a  Prmce  176 
Puddings   .     .     ...  172 

—  in  haste  .  .  .  200 
Puff-paste  ....  204 
Pulled  bread  .  .  .229 
Punch  milk     .     .     .298 

—  rum  (hot)  ...  299 

—  turtle    ....  298 

—  whiskey     .     .     .  299 


INDEX. 
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PAGE 

AU^n.    ....  147 

\ol    Queen's  cakes 

231 

"pABBIT,  cnrried . 
Xt    —  fricasseed  . 

154 

153 

—  pie 

154 

—  pudding     .     .     . 

155 

—  with  onions    .     . 

267 

—  stewed  .... 

267 

Raisin  pudding    .     . 

175 

Raspberry  cream 

218 

—  ^n 

300 

—  jam 

.288 

jeUy      .... 

225 

—  vinegar      .     .     . 

297 

Ratafia  cakes  .     .     . 

230 

—  pudding     .     .     . 

188 

Red  currant  jelly 

286 

—  mullet  and  sauce 

45 

Regent  pudding  and 

sauce 

193 

Remarks  and  direc- 

tions   

civ. 

Rhenish  cream    .     . 

224 

Rheumatism,       em- 

brocation for    .     . 

304 

Rhubarb  j'am  .     .     . 

288 

—  mould  of   .     .     . 

208 

—  pudding    .     .     . 

270 

Rice     and    almond, 

mould  of     .     .     . 

210 

—  cake      .... 

233 

—  croquets     .     .     . 

214 

—  for  curries      .     . 

131 

—  puddings  .     .     . 

197 

plain    .     .     . 

274 

^-  savoury     .     .     . 

79 

—  sweet,  Portuguese 

>197 

Rissoles      .... 

134 

Roasting,   directions 

for 

clvi. 

Rolled  jam  pudding 

191 

plain  .     . 

271 

—  pork     .... 

263 

Rose  sauce     .     .     . 

279 

Rump  steak,  broiled 

84 

—  with  oysters  .     . 

85 

—  pie 

85 

—  pudding    .     .     . 

86 

—  savoury     .     .     . 

84 

—  stewed  .... 

84 

—  with  sharp  sauce 

85 

SEA 

PAGE 

SAGO  pudding.     .  195 
Saladf     ssing     171 
Salmon  list,      .     .170 

—  boiled  roe  ...     20 

—  braised.     ...     20 

—  cutlets  with  In- 

dian sauce    .     .     23 

Milanese 

sauce  ....     22 

—  dressed  for  ma- 

yonnaise ...     25 

—  fned  and  Tartar 

sauce  ....     23 

—  in  potato  paste  .     21 

—  kippered   ...     46 

—  mayonnaise   .     .     24 

—  pudding    ...     21 

—  scolloped  ...     31 

—  soused  ....     22 

Salsifis 165 

Salt  fish  and  egg  sauce  3 1 
Sausage-meat  pie     .  252 

—  pudding  .  .  .252 
Savoury  puddings    .  121 

—  rice 79 

Savoy  pudding    .     .185 

Scones 236 

Scotch  kale  .  .  .169 
Sea  pie 255 

—  kal»  ....  158 
Seasoning,  use  of  clviii. 
Second       dressings, 

meaning  of .  .  clvii. 
Seedcake  ....  234 
Semolina  pudding  .  195 
Serving  .  ,  .  .  clvi. 
Shalots,  pickled  .  .  284 
Sheep's  head  .     .     .  251 

—  hearts  ....     67 

—  kidneys     ...     66 

—  tongues  ...  68 
Sherry  cobbler  .  .  301 
Shrimps,  potted  .  .  63 
Shrimp  sauce  ...  20 
Short-bread,  Scotch  .  236 

—  paste  for  tarts    .  204 
Siberian  crabs,  pre- 
served   .•   .     .     .  292 

Sieves  and  jelly  bags  clvii. 
Silk     stockings,     to 

wash 313 

Skate,    boiled,    and 

sauce      ....     32 


SOU 


Skate,  fried    .    . 

PAGE 

.     33 

Skin  powder 

.  310 

Smelts,  fried  . 

.     37 

SniiDes  . 

.  147 

Soda  cake  . 

.  235 

—  scones  . 

.  276 

Soles,  boiled 

.     37 

—  buttered 

.     39 

—  fried     . 

.     38 

—  fillets,  plain   . 

.     38 

with   muscle 

sauce    . 

.     40 

Tartar      . 

.     40 

sweetherbs    .     39 

white  sauce  .     39 

—  melted  butter  for     38 

Sorrel,  to  dress    . 

.  162 

Souchet,  water    . 

.     47 

Soup,  asparagus  . 

.       3 

—  carrot  .     .     . 

.     15 

—  economical  (N 

0.1)  247 

(No.  2)     . 

.  252 

—  gravy  .     .     . 

.       3 

—  to  clear     .     . 

dvii. 

—  green  pea  .     . 

.       4 

—  hare     .     .     . 

.       8 

—  No.  2,  economical      8 

—  Italian  paste  . 

.       6 

—  Julien  .     .     . 

.       3 

—  leek      .     .     . 

.     16 

—  macaroni  .     . 

.       5 

—  mock  turtle    . 

.       6 

—  No.  2,  economical      7 

—  muUigatawney   .       9 

—  onion    .     .     . 

.     17 

—  ox  cheek  .     . 

.     13 

—  taU      .     . 

.     12 

—  oyster  .     .     . 

.     15 

—  Palestine  .     . 

.     16 

— —  pea  .... 

.     17 

—  potato  .     .     . 

.  265 

—  prawn  .     .     . 

.     16 

—  raviuoli     .     , 

.     10 

—  real  turtle 

.     .       6 

—  rice  .... 

.     .       6 

—  semolina  .     . 

.       6 

—  sheep's  head  . 

.     13 

—  spring ,     .     . 

,     .       4 

—  stocks  for  .     , 

.     .       1 

—  tapioca 

.     .       6 

—  vegetable  . 

.     .     16 

plain   .     , 

.     .  262 

—  vermicelli 

• 

.     .      6 
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SOU 


Soup,  white    .     . 

PAGE 

.     12 

Spanish  sauce 

.  104 

Spiced  beef    .     . 

.     83 

—  bun       .     .     . 

.  235 

Spinach,  to  dress 

.  161 

—  with  eggs .     . 

.   162 

Sponge  cake    .     . 

.  233 

—  with  apple  snow  209 
Sprains,  bruises,  &c.  304 

Sprats 46 

Steaming,  directions 

for dvi. 

Stewed  celery      .     .165 

—  cheese  ....  228 

—  cucumbers      .     .163 

—  giblets  ....  139 

—  pears  ....  296 
Stilton  of  beef  .  .  82 
Sting  of  wasps  and 

bees 306 

Stock  for  soup  (Nos. 

1  and  2)  .  .  .  1 
jelly    ...       2 

—  fat  and  meat .  .  2 
Store-closets        and 

stores  ....  314 
Strawberry  cream    .  218 

—  jam 288 

—  jelly  ....  223 
Stu'ffed  cabbage   .     .170 

—  loin  of  mutton     .     58 

—  onions  ....  167 

—  vegetable  marrow  166 
Sucking  pig  .  .  .265 
Suet  pudding .  .  .271 
Summer  puddings  .  192 
Sunburns  ....  307 
Superlative    mixture 

for  gravies,  stews, 

&c 282 

Sweetbreads,  plain   .  106 

—  with  mushrooms    106 

truffles      .     .  106 

white  sauce .     105 

—  vol  au  vent  of  .  107 
Sweet  sauce  .  192,  194 
Swiss  cream    .     .     .217 

—  pudding     .     .     .  186 


TAPIOCA  pudding  195 
baked    .   196 

—  sweet         (Portu- 
guese)     .     .     .196 


UNI 

PAGE 

Tapioca  soup  ...  6 
Tartar  sauce  .  .  .  280 
Tartlets  ....  205 
Tarts,  fruit '  .  .  .204 
open    .     .     .  206 

—  plain  ....  269 
Tea-cakes  ....  235 

Teal 148 

Tench 48 

Things  to  be  remem- 
bered     ....  316 

Tins,  paste  for  clean- 
ing     311 

Tipsy  cake  .  .  .215 
Toad  in  a  hole  .  .  256 
Toasted  cheese  .  .275 
Tomato -sauce .  .  .277 
to  serve    .     .     62 

—  toast  ....  171 
Tongue,  boiled    .     .     87 

—  rolled    ....     87 

—  potted  ....     87 

—  to  cure  ....  121 
Tongues,  sheep's  .  68 
Toothache  ....  306 
Tooth-powder.  .  .307 
Treacle  posset      .     .241 

—  pudding  .  .  .271 
Trifle  or  tipsy  cake  .  215 
Tripe,  boiled   ...  260 

—  fricasseed  ...     88 

—  fried  ....  88 
Trout,  boiled  ...     25 

—  potted  ....     26 

—  souchet  ...  26 
Truffle  sauce  .  .  .279 
Turbot,  boiled     .     .     26 

—  with  cream  sauce      27 

—  Naples  ....     27 

—  curried  ....     31 

—  scolloped  ...  28 
Turkey,  boiled     .     .  123 

—  boned  and  stuffed 

with  a  tongue  .  124 

—  roasted  .     .     .  .124 

—  legs  of,  broiled  .  124 
Turnips,  boiled  .   163 

—  mashed  .  .  .164 
Turnip  tops     .     .  .  264 


UNITED      States 
pudding      .     .190 
—  sauce    ....  190 


VER 


TTEAL,  braised 
V  —  breast,  stewed 

PAGE 
92 

98 

—  and  green  peas    . 

99 

—  and  oysters     .     . 

99 

—  and  white  sauce  . 

99 

—  broth    for    inva- 

lids   .... 

242 

—  collared     .     .     . 

100 

—  collops     .     .     . 

261 

—  cutlets,     braised. 

and  tomatoes    . 

96 

—  maintenant    .     . 

95 

—  plain     .... 

95 

—  fillet^  stuffed  and 

roasted  .     .     . 

258 

—  fricandeaux    .     . 

97 

—  forcemeat  roll 

100 

—  galantine   .     .     . 

100 

—  grenatins   .     .     . 

96 

—  knuckle,  boiled    . 

260 

—  stewed,  and  peas 

260 

—  and  rice     .     .     . 

260 

—  loin,  chump  end  . 

91 

—  kidney  end     .     . 

91 

—  neck,  best  end  of 

92 

—  olives    .... 

101 

—  patties  .     .     .     . 

322 

—  pie 

101 

—  potted  .... 

322 

—  shoulders,  stuffed 

and  roasted .     . 

258 

—  tea,     for     inva- 

lids    .... 

241 

2nd  dressings  of 

—  croquets      .     .     . 

135 

—  curry     .... 

259 

—  cutlets  and  Tartar 

sauce  .... 

94 

—  hashed .... 

259 

—  minced  .... 

93 

—  plain     .... 

259 

—  Neapolitan  agnel- 

lotti    .... 

94 

—  rissoles  .... 

134 

Vegetable  marrows  . 

166 

—  stuffed  .... 

166 

Velvet  cream  .     . 

217 

Venetian    .... 

219 

Venison,   haunch   of 

56 

—  hashed  .... 

57 

—  neck  of .     .     .     . 

56 

Vermicelli  pudding  . 

197 

—     sweet      (Portu- 

guese)     ,     .     . 

196 

INDEX. 
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VER 


WHI 


ZAK 


PAGB 

Vermicelli  sonp  .     .       6 

PAOB 

Whiskey  apples  .     .  299 

PAGE 

Widgeons  ....  148 

Victoria  pudding     .  174 

—  punch    ....  296 
White  currant  jelly  .  287 

—  puddings    .     .     .  191 

Woodcocks      .     .     .  147 

TTTATiNTJT  ketch- 
W     up    ....  281 

—  sauce     ....  280 

yOKKSHlRE  cakes  276 
X     — pudding      .  194 

—  wine  whey .     .     .  240 

Walnuts, pickled.     .  282 

Whiting,  boiled  .     .     35 

—  plain      ....  273 

Wash  fop  the  hair    .  309 

—  broiled  ....     36 

Yule  cake  ....  234 

Wasps,  sting  of  .     .  306 

—  fried      ....     36 

Weights    and   mea- 

— pudding     ...     37 

sures      .     .     .      clyiii. 

—  sauce  for    .     .     .     36 

7ANDRINA'Spud- 
L    ding   ....  182 

Welsh  rabbit  ...  324 

—  stewed  ....     36 
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